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WEEKLY REVIEW 


Drouth Has Hurt Corn in the East—All Crops in North and 
Central West Doing Well—Heavy Government Demands 
in California Fruits Cause Speculation as to Its 
Wants in Other Lines. 


The long dry spell in this section has been playing “hob” 
with the sweet corn crop. There is but little question that tie 
damage done to corn has been severe, though, of course, what 
the ultimate outcome will be will depend upon tie }.ind of weather 
we have from now until the end of the canning season. In our 
crop reports a writer from Harford County sets forth the real 
conditions as they exist, and it will be seen the picture is not 
a bright one. In recent years the Peninsula has been coming 
forward as a corn canning section, but here too the Crouth has 
hurt the crop materially. Those travelling the inJustry threagh- 
out all this section agree that corn has suffered and is suffering. 

On the other hand, the great central western corn canning 
regions as well as New York State and up into Maine all report 
a fine condition of crop. They have had the rains just when 
wanted, and are now having the heat which makes the corn 
crack from the rapid growth. The Ohio Valley s:utfered from 
too much rain for a long time, and the weeds got ahead of the 
growers; but now the heat is coming on, and the corn is out- 
stripping the weeds, and the growers are getiing it into stape. 
A summary of the situation would seem to indicate a light pack 
of corn in Eastern Maryland and Delaware, but a fine crep and 
pack in all the rest of the country. 

New York State is finishing up its pea pack ‘vith splendid 
quality and quantity, the weather having been favorable to loth. 
A writer from Wisconsin reports that State as “going over the 
top” with its pea pack, due to the same ideal conditions. It is 
fortunate that these big pea packing sections have been abie to 
produce this pack, as it is badly needed, and will find a ready, 
eager market. 

Tomatoes have always been considered a dry weather crop. 
but even tomatoes have had rather too much of a good thing 
this season. When you remember that there has been |ul one 
good rain in this immediate section since the middle of Mav yom 
will realize that the drouth is real and not imaginary. ‘larford 
County and many sections of the Peninsula are as dry as the 
Sahara Desert, though local rains have occurred in spots. ail 
through this territory. It will be seen that the eastern shore 
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of Virginia had a nice rain on Tuesday, and that it has meant 
much to the growing crop; but just across the Bay on the west- 
ern shore of Virginia they have had no rain for weeks. _ As we 
write there seems to be promise of an early rain, but all through 
this drouth these promises have been plentiful, but invariably 
disappointing. Again this is an entirely local condition regarding 
tomatoes, as other sections of the country report the crop in fine 
shape. Throughout the central west here is promise of a very 
good crop of tomatoes and that the season is ahout ready to 
begin. 

As indicated last week the active tomato canning season 
epened in Baltimore this week, Monday morning finding most 
houses starting their packs. The tomatoes were brought in from 
New Jersey, and we understood cost he canners about 68c¢ per 
basket, cost and freight included. This is what is known as the 
early crop, and will last only a week or two at most, depending 
upon the kind of weather. Some factories at tidewater Vir- 
ginia and on the Peninsula also were able to open up, and from 
now until Jack Frost lays his heavy hand on the crop the fac- 
tories will be more or less busy. Within a fortnight ali frce- 
tories will be very busy on both corn and tomatoes, and some 
of our visitors this week say that rush work will be the order 
of the day and night. 

Market interest is centered entirely about crops and pros- 
pects, as there seems to be put little actual trading. The can- 
ners do not feel inclined to offer goods at this time, figuring that 
as they have waited this long they can well wait until they 
know the real cost of the goods, as they come from the ware- 
house. Corn canners, particularly, have withdrawn entirely from 
the market in this section because of the poor crop condition. 
Some tomato canners are feeling out the market with offers 
ranging from $2.00 to $2.10 in price for No. 3 standards and other 
sizes in proportion. It is said the jobbers do not show much 
interest, also being willing to wait definite prices on the finished 
goods. It is noticeable, however, that any concessions in prices 
meet with quick acceptance. 

Traders report the feature of the week as the naming of 1918 
fruit prices by the California interests as these have been weited 
for a long time. But the real interest in this mater centers in 
the fact that he Government has largely absorbed the fruit pack 
of the coast. The extent of the Government purchases has been 
surprising, and following upon the heels of the spinach ce vm- 
mandeers, all packers are beginning to wonder if their packs 
will be similarly treated. It can be taken as certain that the 
Government is going to cover its wants, and we can surmise that 
if the 33 1-8 per cent of the tomato pack doés not promise to give 
them enough of this article, they will increase their “take.” And 
the same thing is true of corn, of which they will take 25 per 
cent, if that gives them enough and more if it does not. Goy- 
ernment action on the pea pack will be looked for with interest, 
as they intend, according to present plans, to take 25 per cent 
of this pack. They about cleaned up the California pea pack, but 
as both New York State and Wisconsin have good sized packs of 
peas the original percentage may be left unchanged. They are 
hungry for shipments and the goods are being ordered out right 
along. This is to the advantage of the canners and of the job- 
hers, as it will the more quickly dispose of the questions and 
let trade take its normal sway. 

With regard to the California fruit, however, there would 
seem to be small chance for the buyer who has not covered his 
wants, and even those who had placed their orders are wondering 
what percentage of them they will get. 

Market changes are very few, as all our markets reported in 
detail will show. Trading is a matter of agreement between 
buyer and seller when the sellers have any goods to offer. 
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NOTES AND OBSERVATIONS 


All Eyes on Washington—Elsewhere in this issue will be 
found a full page advertisement of the Canning Machinery and 
Supplies Association, called attention to their recently estab- 
lished office in Washington, in charge of Secretary J. A. Hanna, 
and which has already done fine service in the matter of priori- 
ties, shipments, ete. Official Washington was glad to have the 
real importance of the machinery and the supply men placed 
before it definitely, as this office has succeeeded in doing, for 
now they see that without fuil compliance on the part of these 
men the canners could not possibly respond with 100 per cent 
effort in the cry for more food. At the same time this enables 
the Government to lend assistance, through the united efforts, 
which would be impossible if applied for individually. Many 
supply men have this to learn as yet, as we understand all men- 
bers of the Association are not taking a share in this really big 
and important move. As a matter of fact, this page advertise- 
ment is the result of their energetic President, Mr. R. A. Sin- 
dall, and is paid for from the pockets of four individual firms— 
R. A. Sindall, as representing A. K. Robins & Co., Baltimore; 
Charles M. Ams, of the Max Ams Machine Company, and father 
of the office in Washington idea; Ogden Sells, of the Peerless 
Husker Co., Buffalo, and F. C. Englehart, of the Chicago Solder 
Co., Chicago. 


Those who know “Bob” Sindall, as he is familiarly known, 
think of him as energy personified, and they are not surprised, 
therefore, to see him putting this’ same energy into his Presi- 
dency of the Canning Machinery and Supplies Association. 


The Fishing Gazette’s Fine Anniversary Number—Editor 
Jennings, who has worked so long and so hard upon his ex- 
cellent paper devoted to the oyster and fishing industries of 
this country, The Fishing Gazette, has a right to be proud of 
the fine 25th Anniversary Number recently issued. Inside of 
the very attractive special cover are 128 pages of the history 
of the fishing industry, with the advertisements of the leading 
supply men in that line. It is an historical contribution to 


the literature of the fishing and oyster industry which we can 
readily appreciate and every man in that line will want to keep 
for years to come. That this live journal has so well repre 
sented this industry for a quarter of a century is a testimonial 
to its editor, and stands as an assurance that it will serve for 
many years to come, and The Canning Trade hopes that it 


may live to celebrate its golden anniversary, and its splendid 
editor with it. 


The Wholesale Grocer Patriotic—We mean to refer to 
that splendid journal of the wholesale grocers entitled “The 
Wholesale Grocer,” although we have not the slightest doubts 
about American wholesale grocers’ patriotism. This remark 
is called forth by the cover page of the special Convention 
issue of that journal in connection with the meeting of the 
National Wholesale Grocers’ Association meeting at Cleve- 
land in May. This cover is decorated with the flags of all the 
Allies, done in their natural colors, and making an attractive 
page. And as might be supposed, under those flags the pro- 
ceedings of the big Convention, which was officially termed @ 
Conservation Convention, breaths patriotism in every line. 
Editor Roth has ‘‘covered’”’ the meeting in a thorough man- 
ner, and we know the jobbers of the country welcomed this 
excellent issue. 


W. H. KILLIAN COMPANY 


announce the completion of their new CANNERY 
on ALLICEANNA ST. from EDEN to CENTRAL 
AVE., BALTIMORE, MD. A general line is contem- 
plated and GOOD BROKERAGE connections are sought: 
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of Soft Wire Strapping 
OTHE PROTECTOR OF THE WOODEN BOX 


The U. S. Food Administra- 
tion Accepts and Specifies 
the Gerrard Method of Soft 
Wire Strapping for Over 
Seas Shipment in the fol- 
lowing words, in Bulletin 
No. 47: 

« * * * Two No. 13 Gauge 
Soft Wire Straps, put on by 
GERRARD WIRE TYING 
MACHINES * * * .” 


TO CANNERS: 


Our branches can make immediate delivery of necessary equipment and 
wire for your 1918 requirements. Of all methods THE GERRARD is easiest 
and quickest applied and at the lowest strapping cost. Boxes so strapped 
become virtually indestructible containers and _ successfully withstand the 
roughest usage. The Gerrard Method has put the words ‘‘BAD ORDER” 
out of business. 


" The Jie That Binds” | 


NEWYORK PHILADELPHIA CHICAGO SANFRANCISCO SEATTLE BOSTON \Q. JZ 
77 WARRENST. 1OCHESTNUT ST 202SSTATEST. 112 MARKET ST. HOGEBLDG. OFS OLIVERBLDG. SZ 
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Some Report Buying Smaller Than Ever Before—Buyers Ready 
to Grab Anything at a Shade Off Regular Prices—Market 
in Sellers’ Hands—Few or No Changes in the Staples 
—-Each Article in Detail— Hot Weather Increases 
Demand for Salmon. 


Reported by Telegraph. 


New York, July 26, 1918. 

The Market—Not much movement in the market this 
week. Sellers have few offerings to make, while buyers are not 
especially interested beyond satisfying their actual requirments. 
And these at the moment are small. In some instances it is said 
that buying is the smallest ever known at this season of the 
year, and no indication of improvement is visible. Considered 
as a whole the situation resembles a dead market. But this is 
the difference, buyers are ready to take advantage of every op- 
portunity presented to secure goods at something approaching a 
reduétion from the high figures, but sellers are not anxious to 
dispose of their stock under such conditions. It is, therefore, a 
somewhat dull market, though everyone is alert to see . that 
changes may take place at almost any hour. As a whole the 
situation is fair, with holders in position to command their own 
figures for substantially what they have in hand, only they must 
not go above the maximum prices fixed hy the Government. Li- 
asmuch as this maximum seems to be liberal and a good many 
are reducing their prices in order to secure business the situa- 
tion presents some phases which attract attention. Either the 
original maximum prices to which the Government agreed were 
too high, or packers are today losing money. You can accept 
whichever horn of the dilemna you wish, but neither one will 
satisfy all. Perhaps the fact that prices that were name! secin 
now to be liberal was more a precaution against unseen in- 
creases than it was to secure higher values than the situation 
warranted. No one knows all the influences and motives which 
actuated those who went over the ground for the purpose of 
determining what the price should be. But the assumption is 
that they sought, so far as possible, to make the price cover all 
possible contingencies and enable the packer to make something, 
what ever the cost might prove to be. 

Tomatoes—The price for full standard Maryland No. 3s 
remains at $2.00, but no business of importance is done and some 
express the opinion that the price will go lower before it is 
higher, while others see nothing but an ascending scale of quo- 
tations. The sales of No. 2s are so small that they amount to 
nothing and No. 10s are unchanged. Spot goods are exhausted 
and prices are withdrawn. It might be possible to pick up a few 
here and there, but to all intents and purposes the market is 
hare. It is said that the maximum price allowed by the Govern- 
ment is too high for a sale price and as long as the quotation 
remains unchanged nothing will be done. So many feel that with 
the big crop which will be put into cans this fall and other in- 
fluences which promise to change the whole course of the market 
later the situation doesn’t warrant the maintenance of the pres- 
ent high range of values. Therefore, the buyer is moving con- 
servatively and taking only such goods as he feels he must have 
at the beginning of the season. Until later the buyer hardly 
knows what to do. Even with Government requirements taken 
out the market will likely have plenty of tomatoes for civitian 
use. The output promises to exceed last year’s, according to in- 
formation received here, and many buyers are cautious, expecting 
to see a drop in quotations as soon as something reasonably ceti- 
nite regarding the output can he known. The situation looks 
fairly promising and nearly all seem confident that -they will 
have abundant for all purposes when the cans are finaily filled. 

Corn—No change is noted in the situation. No spot stock 
is available with the exception of a little Southern pack, a few 
scattering lots of Western stock and perhaps a few lots from 
Maine, the latter very few and very small. The crop is coming 
forward everywhere very well, better in some places than others, 
perhaps, but still it is coming fast and the market is cautious 
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about placing orders until it is better acquainted with output 
possibilities, Apparently the crop is going to be big, and with 
the situation as it is now conditions are very favorable for a 
larger output than was at first estimated. Sales of futures are 
small because of the caution which buyers believe is necessary, 
But yet enough is reported done to prevent the market stag- 
nating. 

Peas—Nothing new has developed in peas this week. Crops 
in the Northern sections are coming forward very fast and nust 
of them are reported good. Canners are busy operating where 
the crop is ready, and peas are going into cans in record time. 
Not many are offered. The situation apparently doesn’t envour- 
age important offerings. At any rate few are made. It is said 
that the outlook for a good pack improves daily and that it is 
probable the total will exceed anything hitherto seen in some 
sections, while in others the average will be maintained. The 
quality of peas arriving here is good, the cans cut showing eyen 
pack and good condition. The Government requirements will not 
absorb everything. Civilian consumers will have fair supplic 
left, though of course not as liberal as they have been hereto- 
fore. However, the reversion from the original statements that 
civilians would get almost nothing is notable and shows how 
wild some of the early statements were. Others equally wild 
on the other side were frequently heard, but sanity having re- 
turned the outlook is reported good and the output likely to 
be large. 

Fruits—Not much is heard regarding fruits. The market 
remains where it has been for some weeks. Here an there 
prices have been withdrawn, but others have continued. All 
openings were high, some of them so high that buyers refused 
tu operate. In other instances they were met with a_ heavy 
demand and regardless of cost the market has been swept virim- 
ally clean of a number of packs. In other instances because of 
increasing production costs prices have been withdrawn. It is 
therefore, almost impossible to say anything definite about the 
coming pack and what the sales are likely to be. Unquestion- 
ably they will not be liberal and the market wil! range high, but 
that is about all one can say and be accurate. 


Berries—As far as packing has gone the supply is small, 
and the total output will be but a fraction of what it is in 
normal times. The quality of the pack is said to be excellent in 
those berries where the work has been done, like strawlerries. 
and new cans which have been cut have satisfied the crirical 
investigators with their excellence. But buying is light, high 
prices tending to prevent liberal sales. Perhaps this is quite as 
weil now since few are ready to place orders for fuil supriies. 
Besides, it is not definitely known what will be left after ‘ivy- 
ernment requiremnt are met. 

Salmon—Considerable more demand from retailers was 
noted during the hot weather. Previously very little business 
was done, but of late more demand from consumers has sprung 
up and the wholesaler is beginning to feel it. All the figures 
thus far given regarding the pack say that only about 3,000,000 
cases will be left after the Government gets its 60 per cent «f 
the pack. But perhaps in this case, as in numerous others, the 
lugubrious predictions are but the distorted beliefs of those whe 
have been unfortunate enough to get caught so they have paid high 
prices. The market from first hands is quiet, but wholesalers 
are getting some orders and retailers are coming in quite freely 
to replenish supplies which have been drawn upon to satisty ¢ol- 
sumptive requirements. 

Sardines—The original price permitted by the Goverl- 
ment, $6.50 per case proved to be too large and 50c¢ was take 
off before anybody would buy. Trade has been so slow that many 
have shaded their quotations another 25e for the purpose of in 
fluencing trade. Not much business has been done thus far, only 
early buyers taking any considerable stocks, aml they liave pel 
ceptibly scaled their normal requirements. Of course much cf 
the pack must go for Government uses, and with (ie shortage 
so apparent, it has a tendency to cause holders to |e cautious 
about disposing of too many. Conditions are favorals for hold- 
ers, if they can get the stock, but packing is behind 2nd still 
slow and the goods go out about as fast as they are put UD. 
Retailers report only a moderate interest among consumers. 

Tuna—Sales continue despite the fact that all buyers were 
nanimous in the belief that prices were so high no sales could 
be made. Sales have been made, some of them very liberal. Aud 
demand still continues. 

Lobster—The quantity available for consumption this year 
will not be as large as common because of labor shortage at 
ether factors over which packers were power'ess to exert con- 
trol. Not much buying is reported and inquiry has fallen to 
almost nothing. 

Oysters—No change is reported. Sales are made at former 


quotations, and total movement is small. HUDSON. 
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As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., July 27, 1918. 


Very hot, dry weather during the last eight days, with 
no promise of immediate relief, is not the best thing in the 
world for the maturing crops, and the calamity howlers may 
have their innings next week unless there are some slow, soak- 
ing rainstorms shortly. Tomatoes are a hot-weather crop, 
and thrive all right when the temperature is at its best, or its 
worst, if you will, though there is, of course, a remote danger 
of getting too much of a good thing. The real danger, if 
there is any, is the possibility of getting too much rain ata 
critical time in the ripening of the fruit. At certain periods 
the maturing fruit is like a sponge, very absorbent, especially 
following a hot, dry spell, and takes in rain water up to the 
cracking point. Then, if another hot spell follows, the fruit 
will burst, or the content will sour, because of the heat. These 
are ordinary occurrences, however, and really mean but little 
in the season’s developments, other things being satisfactory, 
but they will be used for market purposes. 


The hot weather has certainly put a crimp in the crop of 
shoepeg corn for this season. How large the shortage in the 
pack will be cannot be stated with accuracy at this time. To 
what extent the pack of the different grades or varieties of 
standard corn will be affected remains to be developed. Pro- 
tect your requirements. 


Future sweet potatoes are active and higher, with an 
upward tendency and fewer sellers. Spot sweet potatoes are 
sold out. : 


String beans, stringless beans and white wax string beans 
were fairly active again this week, and kraut shows firmness. 
Beets are arriving slowly, and the crop to date is a disappoint- 
ment. Lima beans are not offered yet. Spinach is strong as 
to prices, with a smaller demand. The stocks of peas in Bal- 
timore will not bother the canners to dispose of this fall; 
stocks very small. 


In spot peaches only No. 3 unpeeled pies are available. 
The early crop of peaches will be due in the first half of Au- 
gust; no prices made on them yet. Strawberries are sold out, 


except one grade. Raspberries are entirely out. Some black- 
berries are available yet, but are likely to be sold out shortly; 
buy them. The packing of blueberries is now on. Goose- 
berries are a shade lower this week. Steady demand for jams. 
Cove oysters are unchanged. Crushed oyster shells for 
poultry stronger this week. Roe is unchanged. 
THOMAS J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., July 26, 1918. 

Tomatoes—Some of the packers in Baltimore and on the 
lower Peninsula are now packing some tomatoes from the early 
crop, which is usually ready to can about this time. The reg- 
ular canning season for tomatoes, that is from the contracted 
acreage, will not begin until about he middle of next month. 
We can buy some of the new early packed tomatoes for prompt 
shipment @ 85c for 1’s, $1.15 for 9’s, $1.45 for 2’s, and $2.05 
for 8’s, f. o. b. Baltimore rate of freight. We can also buy a 
straight car of 3’s for shipment from the Peninsula @ $2.00 
per doz., f. o. b. Peninsula, all under packer’s label, subject to 
confirmation. In view of the fact that the market on spot to- 
matoes has been practically bare for some time, these new 
early packed tomatoes are selling rather freely. 


The market on future tomatoes is unchanged, although 
there is less inclination among the packers to sell than there 
was a few weeks ago. It has been awfully dry in this imme- 
diate section, and while tomatoes have always been considered 
a dry weather plant, the crop needs rain badly at this time. 
We quote, subject to confirmation, No. ls @ 87%-90c, 9’s @ 
$1.15, 2’s @ $1.40-$1.50, 3’s @ $2.00-$2.10, 10’s @ $6.50- 
$6.75. 

Corn—The market on spot. corn of all grades is entirely 
cleaned up. The excessive dry weather has seriously injured 
the early palntings, and if we don’t have some good soaking 
rains in the near future, there will be a very poor pack of 
corn in this vicinity. Owing to the poor outlook at present, 
in this section, all prices on corn have been withdrawn. 

Sweet Potatoes—The market on spot No. 3 sweet potatoes 
is cleaned up, but we can buy new pack sweet potatoes, first 
class quality, @ $1.90 for the 2% size, and $2.00 for 3’s, 
f. o. b. Peninsula. Cc. W. BAKER & SONS. 


sary. 


Patented 


W. BLISS 


Chicago Office: Peoples Gas Building. 


High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Double Seamer, No. 7I-K 
Perfect Work and Maximum Output 


Speed 75 a Minute. 


The machine is fully automatic and takes caps from 234 to 4% inches in 
diameter by 2 to 5% inches in height. 
operator for inspection. 
Cans may be easily removed between first and second spindles. 
Improved automatic positive end feed. Patented quick change head, can 
be changed for different diameters in about 5 minutes. 
seaming head for each diameter. 
justment for heights made by one hand wheel moving entire mechanism 
preserving correct alignment. 
Special oil tight packing glands on spindles and main shaft. 
clutch drive giving instant control. 
independent of seaming mechanism. 


Machine may be taken apart and reassembled regardless of 
position of seaming head and turret. 


Builders of the Complete Sanitary Line. 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Detroit Office: Dime Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. Pocock St. Blackfriar’s Road, London, E. C. 


Cans are always in view of the 


Cans stand still during double seaming. 


Independent 
No adjustment of rolls necessary. Ad- 
Every bearing an anti-friction bearing. 


Friction 
Automatic turret mechanism entirely 


Timing of parts unneces- 


Cleveland Office: Union Bank Building. 
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CHICAGO MARKET 


Very Hot Weather at Hand—California Fruit Prices Put a 
Little Life in Market—Government’s Demand Takes Bulk 
of California Output—But Little Business in Toma- 
toes—No Business in Corn—Chicago Reioicing 
Over Getting the Convention. 


Reported by Telegraph. 


Chicago, July 26, 1918. 

Weather—Hottest of the season and quite hot enough, 
about 90 degrees in the shade, and a little higher than that 
down on the pavement. Thank God for the Chicago breeze 
from Lake Michigan. It is a great comfort and relief to us 
at this time of the year, although in the winter time we don’t 
love it as we do now. It is said that this is great crop weather, 
and on that account we endure and rejoice. 

California Canned Fruits—This article or articles have 
occupied the public attention during the week. 

I sent you the opening prices announced by the California 
Packers’ Corporation, July 23, 1918, and which had been ex- 
pected for some time. This settles the question of prices 
on future contracts all down the line, as most sales were based 
upon these prices. 

Several other canneries have announced prices somewhat 
different from these, but everyone waited for ‘“‘the Association” 
price, and it is now announced. These prices will be noted 
elsewhere. The prices are not the most interesting feature 
of the California canned fruit situation at present. 


The most decidedly interesting feature is that a large pro- 
portion of the canned fruit has been commandeered by the 
Federal Government, and that nearly or quite all the canneries 
are sold up to their full producing capacity and will take on 
no more orders at opening or any other prices. 

The six nice California canneries which I have the honor 
to represent are all withdrawn and have instructed me not to 
submit any business at present, on account of being oversold 
for the season. 

Very .little is said about the announcement of opening 


prices among the buyers, but the undercurrent of feeling is 
that the prices are too high to permit a rapid distribution. 


Canned Tomatoes—-Very little business is being transacted 
in this line now for lack of both offerings and inquiries. 
California has practically withdrawn from the market and 


is now giving attention to canned fruits. Several coast can- 
neries have wired withdrawing all prices and offerings. 


The inference is that buyers will have quite a little diffi- 
culty in placing additional orders, as canners will “have none 
of them.’’ 


Canned Corn—There is no business and there is great 
irregularity of views about what the price of future canned 
‘corn should be. No offerings of spot corn are to be found, 
and if they were to be had it would be more trouble to resell 
them and comply with the law than any but the leanest and 
hungriest of brokers would care to undertake. 


Reports as to the crop in Indiana and Illinois are con- 
flicting. It is conceded and generally reported, however, that 
there is a strip across Indiana east and west on the line of 
Delphi and Rochelle, Indiana, where the corn was _ heavily 
frosted and had to be replanted, and that the replant will not 
be in time to escape the late frosts. Iowa and Illinois, and 
especially in the northern part of Indiana and Illinois, are 
said to be producing a fine corn crop. 

National Canners’ Convention—The news that the date 
and place had been fixed—Chicago, February 10 to 15, 1919, 
with headquarters at LaSalle Hotel—pleased us very muci:, in- 
deed. The elimination of the annual machinery exhibit will 
cause some loss of interest and attendance, but the ample 
and splendid hotel fac,lities and the central location of this 
city will counteract the loss, and I predict the assembling of 
the largest convention ever held by the Association. 
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There will be a splendidly sustained and maintained in- 
terest all during the week. We Chicago fellows are going to 
see that such is the case. 

Headquarters Reserved—The National Canners’ Associa- 
tion has already reserved the four big assembly halls in the 
Hotel LaSalle for general and section meetings, and a lot of 
the smaller halls or larger rooms for committee meetings. 

I have arranged to receive my canning and other friends 
in rooms 1812 and 1813, LaSalle Hotel, just as you get off 
the elevator. Paste this in your memorandum book. If you 
want any goods that you are proud of exhibited to the trade, 
arrange to send samples by parcels post to ‘““Wrangler,’’ Room 
1812, Hotel LaSalle, Chicago, and they will be exhibited to 
the largest and best buyers in the United States on that occa- 
sion. You can send the samples now or at any time before 
February 1, and they will be properly cared for and held 
for exhibition purposes. 


All brokers, canners and buyers will be welcome to the 
headquarters, and all samples, no matter by whom the canner 
is represented in this market, will be treated alike. 

Chit Chat—Michigan apples, 1918, No. 10, $4.00, f. o. b. 
cannery, this week. 

No. 10 Oregon Loganberries, 1918, soid $0.00 cannery this 
week, in juice. 

No. 10 Oregon fancy Blackberries, in water, sold $9.00 
cannery this week. 


No. 10 Hawaiian crushed pineapple, in juice, sold $10.00, 
f. o. b. Chicago, this week. 


No. 10 New York pack sour red pitted cherries, in juice, 
sold $10.75 cannery this week. 


No. 10 red sour pitted cherries, in juice, sold, f. o. b. 
Colorado cannery, at $11.00 this week. 


No. 10 Grant stringless green beans, cut, sold, f. o. b. 
Indiana, at $7.25 this week. 


No. 2% peaches, California, yellow, cling, standard, sold 
$2.75, Chicago, this week. 


Baltimore string and stringless beans are selling well 
this season—and high. 


All wholesale grocers report business as unusually active 
and good, and a heavy distribution of nearly all canned foods. 


WRANGLER. 


FREIGHT RATES & SHIPPING NEWS 
By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 
G. Stewart Henderson, Chief Clerk 


The Pennsylvania Railroad has submitted to the Com- 
merce Committee of the Canned Goods Exchange for their 
consideration what is known as a Sailing Day Plan for the 
acceptance of carload canned foods during the season of heavy 
movement, which they desire to put in effect this year. The 
purpose of this plan is to provide a systematic method for 
accepting canned foods in order that the greatest possible 
efficiency may be maintained in spite of the congested termi- 
nals and other requirements which the railroads are forced to 
meet owing to war conditions. It proposed that traffic mov- 
ing to certain territories be acepted on one day and to other 
territories the next day. The country may be divided into two 
or more territories. In any event, however, it would provide 
the packer with a certainty that his output could be shipped 
and gotten out of his way within two or three days at the 
most; whereas under the present conditions the embargoes 
very frequently compel the packer to hold his shipment for a 
week or more. Full details concerning the plan may be had 
on application to the Traffic Bureau. 


The following order has been issued by the Director 
General and is being embodied in the reconsignment tariffs 
of the carriers: 


“Orders for diversion or reconsignment will not be ac- 
cepted under these rules at or to a station or to a point of 
delivery against which an embargo is in force, or, except on 
perishable freight or fuel oil, to a station or to a point of 
delivery against which an embargo was in force at the time 
that the shipment was forwarded from point of origin. Ship- 


ments made under authorized permits are not subject to this 
condition.” 
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Do You Need a Liquid Filler 
At Once 


NCREA™*ED facilities enable us to take care of several 
*‘ship-at-ouce’’ orders. If you need one of our new 
improved 


Century” 
Liquid Fillers or Syrupers 


in time to fill your tomato pulp, catsup, etc., now is 
the time to place yourorder. This machine is made in 
two sizes: No. 1 for No. 1 to No. 3 cans and No. 3 for 
No. l1to No. 10 cans. It operates without spill or drip 
and is unusually accurate in measuring quantity. No 
change of parts is necessary for the various size cans. 


Place Your Order Now 


Orders will be filled in the order in which they are received 
Write, Phone or Wire for Particulars 


Prevents 
Waste 


Minute 


The “20th Century’’ No. 3 Syruper or Liquid Filler 


The 20TH CENTURY MACHINERY CO., Milwaukee, Wisconsin 


GENERAL OFFICES: 1228 First National Bank Building 


CANNERS’ BOX SHOOKS 


We offer for prompt shipment, subject to em- 
bargoes and subject to our acceptance as follows. 


LENGTH WIDTH DEPTH PRICE 
No 1 Pine (2doz.) 11 8 8h 10 


No.1 Pine (4doz.) 16% 11 8% .14% 
No. 1% Pine doz.) 14 8% 
No.2 Pine (2d0z.) 14 10% 9% .14% 
No. 2% Pine (2doz.) 1636 12% 95 16% 
No.3 Pine (2doz.) 17% 17% 


No. 10 Pine (4 doz.) 19% 124% 7M 
Why employ in your Packing Depart- 


ment the whee toc nek 56” Ends in 2 pieces, wth metal fasteners 
that women cannot do? 5/16” Sides. in two pieces. 
H & D CORRUGATED 5/16” Tops aud Bottoms, in 2 or 3 1 ieces. 
F. O. B. Louisiana or Mississippi factory.sterms net 
FIBRE BOXES cash, draft against documents, payable un arrival of cars 


an | ked i 

DEBLIEUX & MAYS CO., Inc. 

for youand a help toward winning the war. BOX SHOOK DEPARTMENT 
THE HINDE & DAUCH PAPER CO. 


800 Water St., Sandusky, Ohio NEW ORLEANS, LA. 


| 
vel 
= 
Saves 
Man 120 
Cans a 
| : 
PACKING 
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CALIFORNIA MARKET 


California Sees and Meets the Labor Shortage Problem—The 
Fruits Will Be Saved—The State Food Adminis- 
trator Doing Finely—Peach Crop of Sutter 
County Good—Coast Notes. 

New Fruit Prices. 


Reported bv Telegraph. 


San Francisco, Cal., July 26, 1918. 

The Opening Prices—The California Packing Corporation 
has at last relieved the market by announcing prices on 1918 
fruits. These apply, however, only to orders already in hand, 
as the Government has taken large quantities of the best 
grades, and the civilian trade will have to wait until these 
are filled. If the packs prove to be large, there may be some 
surplus left after present orders are filled. 

The prices on No. 21%4 Extra Standards are as follows: 
Apples, $1.90; apricots, $2.25; apricots, peeled, $2.50; cher- 
ries, Royal Anne, $3.50; grapes, Muscat, $1.75; peaches, yel- 
low, free, $2.25; peaches, yellow, cling, $2.50; pears, Bartlett, 
$2.75; plums, egg, $2.25. 

The Labor Question—While canning operations, or the 
picking of fruit, have not been interfered with as yet by a 
shortage of labor, trouble is expected and plans are being 
made in some sections of the State to relieve any shortage by 
securing help from sources. never before drawn upon. The 
merchants of Exeter, Cal., where a cannery is operated by 
Hunt Bros. Company, of San Francisco, met some time ago and 
decided upon tentative plans for meeting any trouble along this 
line. This plan contemplates a change in the hours of busi- 
ness by abandoning business during the morning hours for the 
critical harvets period, thus permitting the clerks to work in 
the fields and orchards. Under this arrangement stores would 
not open until 1 o’clock P. M. In other communities regis- 
tration bureaus have been opened and the name of every avail- 
able man, woman and child has been recorded. Automobiles 
have been registered and workers will be taken from the cities 
to the orchards and fields where their services are the most 
needed. The high wages that are offered are expected to 
prove an attraction and it is belieevd that the big fruit crop 
will be harvested with no more loss than usual. Canning con- 
cerns have fitted up splendidly appointed camping grounds in 
many places, and working conditions have been greatly im- 
proved over anything in the past. 


The Good Administrator—The California canning trade 
and workers are alike fortunate in the selection as Food Ad- 
ministrator for this State, the former controller of the State 
University, Ralph P. Merritt. Mr. Merritt accepted this. posi- 
tion just a year ago, and at that time had no special knowledge 
of the food business. Since that time he has accomplished 
wonders in so many branches of this business that the work 
of the California administration is being pointed out by Gov- 
ernment officials as being of the highest standard. He has 
assisted canners in solving some very difficult problems and it 
was through his efforts that a standard scale of wages and 
hours for cannery work was adopted for the present season. 
Under his direction many trade customs that have meant added 
expense in the transaction of business have been eliminated 
and a distribution of food has been made that has proved sat- 
isfactory to all. California has furnished many dollar-a-year 
men in addition to Mr. Merritt, Herbert Hoover being a resi- 
dent of this State, as is Charles H. Bentley ,of the canned food 
division of the Food Administration; George M. Rolph, head of 
the sugar division, and Mark L. Requa, head of the fuel oil de- 
partment, all of San Francisco. 


cently appointed a traffic director for this State in the person 


Administrator Merritt re-. 
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. of W. J. Shotwell, of the Western Pacific Railway, and it is ex- 


pected that many probiems in connection with the shipment of 
supplies will be solved. The latter will have charge of the 
enforcement of rules regarding the maximum loading of freight 
cars and all matters in regard to routing. 

The Peach Crop—Allan O’Bannon, who has made a survey 
of peach orchards in Sutter County, where a splendid grade 
of canning peaches is grown, reports that the output should 
equal that of last year, when 17,000 tons of clings were har- 
vested. The hot spell in June did no damage here and the 
fruit promises to be of large size as trees were well thinned 
in the spring. The crop has been purchased by cannery in- 
terests with headquarters in San Francisco, and will be packed 
both at local plants and in San Francisco Bay canneries. 

Coast Notes—:The Hawaiian Pineapple Company,. td., Hon- 
olulu, T. H., of which James D. Dole is president, is branching 
out in business and has purchased control of the Hawaiian 
Fiber Company, Ltd., producers of sisal, the deal representing 
an investment of about $250,000. 

Alaska salmon packers maintaining headquarters in San 
Francisco have been notified that a public hearing in regard to 
the proposed closing of the Yukon River, its delta, and all 
tributary waters in Alaska to commercial fishing for salmon 
will be held at the office of the Bureau of Fisheries, L. C. 
Smith Building, Seattle, Wash., on November 20, 1918. 


The Northern California Milk Producers’ Association, of 
which J. M. Henderson, Jr., is president, plans to erect and 
equip a plant at Sacramento, Cal., at a cost of about $150,000. 
A condensary and dry milk plant will be part of the enterprise. 


The M. & M. Brokerage Company, of New York, which 
recently entered the San Francisco field, has established offices 
at 24 California street, and will cover the Pacfic Coast field 
from here. Sidney S. Atkind, formerly with Hunt Bros. Com- 
pany 2 the California Canneries Company, has charge of the 

ranch. 


Tillmann & Bendel, who do a large wholesale grocery 
business, have moved from the quarters at Davis and Market 
streets, which they have occupied for years, to a splendid new 
home at Harrison street and the San Francisco waterfront. 
The new location enjoys both rail and water connections and 
the structure now occupied is one of the largest in the West 
devoted to the wholesale grocery business. 


The Producers’ Warehouse Company of San Francisco has 
been granted a permit to dispose of stock to its incorporators 
and associates for the purpose of building and operating a can- 
nery and warehouse at San Jose, Cal. 

The Sunlight Packing Company has also received author- 
ity from the State Corporation Commission to issue stock to 
the value of $50,000 for the purpose of building and equip- 
ping a fruit and vegetable canning plant at San Jose, Cal. 


The capacity of the milk condensary of Libby, McNeill & 
Libby, at Loleta, Cal., has been doubled and an advertising 
campaign to run for twenty weeks is under way throughout 
the State. 


The California Packing Corporation has closed its cannery 
at Rio Vista, Cal., the season’s pack of asparagus being com- 
pleted. During the three months’ run the plant employed 400 
persons, who put up 161,000 cases of asparagus, consisting of 
1,000,000 cans. 

The Continental Cannery Company has been incorporated 
at San Jose, Cal., with a capital of $75,000, by S. 0. Wood, 
A. D. Wooh, A. D. Suess and L. B. Philips. 

The Harbor City Canning Company has been incorporated 
at Los Angeles, Cal., by B. Pernetti, G. Crisafulli and L. B. 
Binford, with a capital stock of $100,000. 

The California Packing Corporation Cannery, located at 
Sacramento and Hazleton streets, Stockton, Cal., is now hand- 
ling apricots, which will be followed by peaches, plums, grapes, 
tomatoes and olives. Several hundred women and girls will 
be employed during the height of the season, and it is hoped 
to keep the plant in operation throughout the year. 

The California Packing Corporation’s cannery, at Yuba 
City, Cal., is now in operation and a large crop is expected to 
result in a big pack. New additions have been built to the 
cannery’s rest rooms for the convenience of employes. 

The new fruit cannery of Henry Coniff, at Mountain View, 
Cal., is now in operation. 

The South Coast Canning Company, of Long Beach, Cal., 
has shipped the first carload of canned tuna for the season of 
1918 to eastern points. A catch of twenty tons of tuna was 
delivered at that plant. “BERKELEY.” 
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ADEQUATELY 


THE WAR HAS DOUBLED REPLACEMENT VALUES 


YOUR BU | LD j 8 GS = Are worth more today than ever before. 
== Insure them for their present value. 
Has greatly increased in value You 


will find it very difficult to replace. 
Cover the full replacement value by 


insurance now. 


YOUR S UJ Pp P L | ES Are of vital importance to your business. 


Protect them by insurance immediately. 


Will soon begin to increase rapidly. It 
Y UR TOCK should be insured for not less than 80% 


of its value. 


CANNERS EXCHANGE 


KNOWS YOUR INSURANCE REQUIREMENTS BETTER 
“THAN ANY OTHER AGENCY, AND SPECIALIZES IN 


INSURANCE SAFETY 
INSURANCE SAVING 
INSURANCE SERVICE 


CANNERS EXCLUSIVELY 


Officially endorsed by the National Canners’ Association 


SPECIAL NOTICE 


WE HAVE AN EXCELLENT PLAN—USED BY MANY CANNERS—WHICH SAVES 
YOU TIME, MONEY AND WORRY DURING THE BUSY SEASON. THIS PLAN 
GIVES YOU FULL PROTECTION ON YOUR ENTIRE STOCK AT ALL TIMES—IN 
ADVANCE OF YOUR PACK. THERE IS NO CHARGE FOR THIS SERVICE. 


Write for information today to—— 


LANSING B. WARNER, Incorporated, Attorney 


CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 
104 S. Michigan Ave., Chicago, Illinois 


ADVISORY COMMITTER 


Lansing B. Warner, Secy....... Chicago, Ill. 
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HARD WATER AND SALT IN PEAS 
By Dr. W. D. Bigelow 
Chief Chemist, National Canners’ Association. 


We have recently had occasion to study again the influence 
of hard water on the hardness of peas and to extend the investi- 
gation to some points which were not considered in our previous 
study of this subject. 


In this work experimental packs have been put up on the 
Eastern Shore of Maryland and in New York State. In the 
former region the peas were processed from 20 to 22 minutes at 
240 degrees F. At the plant in New York State they were proc- 
essed at 240 degrees, and the time was varied from 25 to 40 min- 
utes. Under all these conditions hard water was found to exert 
a marked hardening effect on the peas, and the increase of hard- 
ness was found to be, in a general way, proportional to the hard- 
ness of the water. This hardening effect was exerted both in 
blanching and in processing. Peas processed after blanching in 
hard water were found to be materially harder than peas put up 
without any blanching, and this hardness increased with the 
length of time of blanching. Peas blanched 22 minutes in hard 
water were much harder after processing than peas blanched from 
3 to 5 minutes. It appears from this that the function of blanch- 
ing is to clear the liquor rather than to soften the peas. It is 
probably advisable not to blanch longer than is necessary to clear 
the liquor. This is especially important when hard water is 
employed. 

When the peas were blanched in soft water (distilled water 
was used in the investigation) this increased hardening did not 
occur, although the peas were not found to be noticeably softened 
by prolonged blanching, as is usually supposed. Peas blanched 
20 minutes in distilled water could not be distinguished after 
processing from peas planched in the same water for 5 minutes. 

Because of the impurities (calcium and magnesium com- 
pounds) in ordinary salt, peas canned with a brine containing 
18 pounds of high-grade dairy salt per 100 gallons were found to 
be noticeably harder than when canned with a brine of the same 
strength made with chemically pure salt. From this it follows 
that with the salt available for such purposes the peas will be 
found harder the stronger the brine is made. 


With pork and beans the hardness produced by hard water 
ean be largely overcome by increasing the process time. The ad- 
ditional cook does not materially injure their appearance. With 
peas, on the other hand, the time of processing cannot be increased 
materially without cooking them to pieces. 

With increasing hardness of blanch water and brine the 
canned product becomes progressively harder.. The change is a 
gradual one, and there is no degree of hardness which we can 
designate as the dividing line between water which is satisfactory 
for canning peas and water which should be softened. The same 
general statement can be made of salt. The more calcium and 
magnesium added to the brine as impurities of the salt, the harder 
the peas will be. It will be found advantageous, therefore, to use 
water as soft as practical and to salt lightly. 


Whether it will be desirable to soften water must, of course, 
depend on local conditions. When the hardness of water is of 
the type known as “temporary,” it may be found advisable to 
bring the water to a boil and permit it to settle in a tank and to 
decant off the clear water for use in the preparation of brine. 
In many canning regions the hardness of water is largely of the 
type known as temporary, and the water can be greatly im- 
proved in this manner. When water with a temporary hardness 
is used in making brine, the calcium is thrown out of solution 
as carbonate when the brine is boiled. If the brine is not used 
as soon as made, the calcium compound settles to the bottom 
of the tank. It may happen, therefore, that the last few cans 
filled from the tank contain an excessive amount of calcium 
compounds. In such cases a marked increase in the hardness 
of the peas in those particular cans is likely to result, since it 


-Strong brine. 
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is found that insoluble calcium carbonate added to peas in the 
can increases the hardness of the product. This may be due to 
the calcium carbonate dissolving in the carbon dioxide formed 
in processing. 

In reviewing our study of this subject, made a few years 
ago, it is interesting to note the conditions under which that work 
was done, and which, it now appears, led to a wrong conclusion, 
That work was divided between two pea seasons. During the 
first season the necessity of using chemically pure salt did not 
suggest itself. Waters of different degrees of hardness were em- 
ployed in the preparation of experimental packs using a relatively 

It now appears that the hardness of the peas pro- 
duced by the calcium and magnesium in the salt was so great 
in amount as to conceal the increased hardness caused by the 
hard water. The results seemed so unusual that we decided 
to repeat the work the following year, using chemically pure salt. 

Since both blanching and processing had been studied the first 
year, it was thought satisfactory to omit the study of blanching 
the second year. Accordingly, peas that had been commercially 
blanched .in the factory were packed with brines made with water 
of different degrees of hardness and chemically pure salt. Un- 
fortunately, this work was done at a plant using very hard water. 
The peas used were rather mature and were given a long blanch, 
with the idea that in that manner they would be softened. 

In the light of our recent work it now appears that the long 


blanch in hard water had such a pronounced hardening effect on 


the peas that the influence of the hard water in the brine was 
obscured. 


NOTICE TO USERS OF PIG TIN. 


There have evidently been some “tricks of the trade” at- 


tempted in the handling of pig tin imports, as the necessity of 
the circular letter below shows: 


American Iron and Steel Institute 
Sub-committee on Pig Tin: 
John Huges, chairman; E. R. Crawford, G. D. Dorsey, John A. 
Fry, A. B. Hall. 


New York, July 10, 1918. 


Circular Letter No. 6. 
To the Tin Trade: 


The attention of the Sub-committee on Pig Tin was drawn 
to a circular letter sent out in the latter part of June last to a 
jarge number of consumers by a firm of importers and dealers 
in pig tin. 

With reference to export permits for the shipment of pig tin 
from Great Britain and possessions to the United States, the cir- 
cular letter in question contains the following paragraph: 

“Permits to ship Straits tin have been issued to our London 
friends quite freely. Should your requirements for the balance 
of the year still be uncovered, we would appreciate being allowed 
to apply for a permit in your name. When the permit is issued 
we would then offer you the tin and you would not be obligated 
to buy unless you were in the market and the price right.” 

Bills of lading have been frequently presented to the Institute 
by shippers from Great Britain and posessions or their representa- 
tives in this country, indicating ultimate consignees who had no 
knowledge of the parcels of tin consigned to the Institute for their 
account. 

The declaration of the name of an American consumer 0D 
an application for an export license from Great Britain and pos- 
sessions based upon an understanding such as that quoted in the 
above paragraph, is calculated to deceive the licensing authorities 
of the British Government. It is also contrary to the spirit and 
letter of the regulations of the War Trade Board regarding ap- 
plications for Import Licenses and constitutes a violation of such 
regulations. 

All American consumers are hereby warned against permit- 
ting the use of their names in this way, as the practice is con- 
sidered reprehensible and will not be countenanced nor permitted 
by the War Industries Board nor the War Trade Board. 

You are requested to report all overtures promptly to the 
Institute, and if you have received a copy of the above men- 
tioned circular letter, or any similar proposal from any source, 
and have accepted any such proposal, you are required to cancel 
the agreement and report the facts to the Institute. 

This circular letter is sent out under the authority and with 
the approval of the War Industries Board and the War Trade 
Board. Yours very truly, 


JOHN HUGHES, Chairman, 
Sub-committee on Pig Tin. 
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Lithographed 


Advertising Matter Etc. 


Our Lithographing Department, operated seperately for fifteen years, 
iS NOW A PART OF OUR 


VERY MODERN PAPER MILL 


CINCINNAT] 


MESS 


THIS INSURES 


SERVICE QUALITY 


Send us Samples of your Lables and other 
Lithographed Matter for quotations; 
Mark the quantities on the reverse side 


The CHARLES BOLDT PAPER MILLS 
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SUGGESTIONS FOR CANNING PORK 
AND BEANS. 


By Drs. W. D. Bigelaw and F. F. Fitzgerald. 
Bulletin No. 15, May, 1918. 


Of the Research Laboratory, National Canners’ Association, 
Washington, D. C. 


(Continued from Last Week.) 


Determination of Moisture in Dry Beans. 


Brown-Duvel Method—This method gives only approxi- 
mate results, but it is of considerable value, because it is 
simple and rapid. The method was devised for the determina- 
tion of moisture in seeds by Messrs. Brown and Duvel, of the 
United States Department of Agriculture. The method is as 
follows: 

One hundred grams of beans are placed in a distilling 
flask together with 150 cubic centimeters of engine oil. In 
the experience of this iaboratory, the best results are obtained 
with apparatus employing electric heat. The flask is closed 
with a rubber stopper carrying a thermometer, which is placed 
at such height that both portions of the double mercury bulb 
ere submerged in the oil. The directions of Brown and 
Duvel are that only about four-fifths of the mercury bulb be 
submerged, but this laboratory obtains better rdbults by sub- 
merging to a point above the second constriction. 

As soon as the flask is connected, heat is applied and the 
water distilled into a graduated receiving cylinder that comes 
with the apparatus. The cylinder reads directly the per cent 
of water present. Sometimes a small amount of oil comes 
over with the distillate, but floats on top of the water, the sur- 
face of which can still be read. 

The apparatus is equipped with Centigrade thermometers, 
and the heat is alowed to continue until a temperature of 176 
degrees C. is registered. The heat is then discontinued. After 
that time the mercury usually ascends several degrees, and 
the apparatus is not disturbed until the mercury recedes to 
160 degrees C. The receiving cylinder is then removed: and 
the volume of water noted. 

It is essential that the operation be carried out under uni- 
ferm conditions, and the amount of heat should be such that 
the temperature of 175 degrees C. is reached in about 20 min- 
utes. It is advisable to carry on the work, even with dry 
beans, at least in duplicate. 


By Drying—Results obtained by this method are more 
accurate than those from the Brown-Duvel method just de- 
scribed. A small portion of the well-mixed sample beans is 
ground (a small coffee mill will answer), and one or two grams 
weighed into a tared flat-bottom dish. Lead bottle caps two 
inches in dimater and one-half inch high are used for the 
purpose in this laboratory. The sample is dried in vacuo for 
5 hours at 70 degrees C. after which it is allowed to cool in a 
desiccator and is again weighed. The loss in weight repre- 
sents the water present in the original sample. To assure that 
the drying is complete, the sample is returned to the oven and 
heated again for a period of two hours when it is again cooled 
and weighed. If the decrease in weight is not greater than one 
milligram, the results of the first weighing are assumed to be 
correct. 

As stated above, the vacuum oven is used in this labora- 
tory, but repeated comparative tests have demonstrated that 
practically the same results can be obtained with dry beans of 
drying under atmospheric pressure in a water jacketed oven. 

If the beans are quite moist (ordinarily if they contain 
more than 16 or 18 per cent of water) they are tough and the 
sample is difficult to grind. In that case it is advantageous to 
dry a weighed portion of the sample at 70 degrees C. in a 
vacuum oven for a number of hours to drive off the excess of 
water. The sample is then allowed to stand in the laboratory 
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for a couple of days to reach the state known as “air dried,” 
when it is again weighed. The moisture of the air dried sam- 
ple is determined as described above, and the result obtained is 


corrected by calculation for the amount lost in drying the 
whole beans. 


In Soaked and Blanched Beans. 

An accurate determination of the water content of soaked 
beans requires so much time that it is not practicable as a 
control method in canning operations. Two rapid methods 
giving approximate results are described below. The relative 
accuracy of these methods is shown in Table 7, which gives 
the results obtained by an examination of a series of samples of 


soaked beans by drying in vacuo and by the two methods re- 
ferred to. 


Table 7—Comparative Results Obtained by Three Methods of 
Determining Moisture in Soaked Beans. 


Calculation 
from 

Drying in Brown-Duvel increase 

Sample No. vacuum oven method of weight 

Per cent Per cent Per cent 
52.65 52.87 52.4 


Brown-Duvel Method—This method gives less accurate re- 
sults with soaked and blanched beans than with dried beans. 
Because of the large amount of water present, it is hardly 
practicable to use a 100-gram sample. The presence of so 
much water causes excessive foaming and necessitates slowing 
down the operation. Moreover, the results are probably not 
as acurate as may be obtained with a sample of such size that 
it can be run in about 20 minutes. We have obtained the 
best results by using a 40-gram sample of soaked and blanched 
beans and multiplying the volume of the distillate (expressed 
in cubic centimeters) by 2.5 to obtain the per cent of moisture. 

If the beans are used just as they come from the blanching 
operation, the water adhering to the surface of the beans 
causes considerable irregularity in the results of the moisture 
determination. This may be obviated by removing the surface 
water as directed below. It may be objected that the results 
secured in this way are somewhat low, but while this is true 
duplicate.determinations are consistent with each other. 

The details of the method are as follows: 

Immediately after they are blanched, place a sample of 
the beans on a towel or other absorbent material, spreading 
them out in a thin layer, and bringing all parts of the beans 
in contact with the towel. Let them stand seven or eight min- 
utes. Place 40 grams of the sample so prepared in the dis- 
tilling flask and add 150 cc. of engine oil. Insert a stopper in 
the flask and adjust the thermometer so that the mercury 
bulb is entirely submerged in the oil. Connect the flask in the 
apparatus and heat until the mercury reaches 160 degrees C., 
when the heat should be disconnected. The mercury will now 
probably rise in the thermometer several degrees because of 
the heat of the apparatus. Then allow to stand, until the 
mercury recedes to 145 degrees C. The reading of the dis- 
tillate in the reciving cylinder multiplied by 2.5 gives the per 
cent of moisture in the sample. 

By calculation from weight gained in soaking—This 
method is described above in detail. The method is simple, 
but is less accurate because of the variation in the amount of 
solids extracted from the beans with the soaking and blanching 
water. For this reason the method does not appear to have 4 


place among chemical methods for the determination of water 
in beans and is not described here in detail. It is given because 
it is of value in connection with Tables 4 and 5 in determi- 
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Be Sure You're Right— 
Then Go Ahead! — 


Published by 


Can you afford to take any chance whatever with the process or method of 
handling goods, this season? Raw products, labor and all costs are so high 
as to compel the most careful attention to every detail. And then to waste 
food, in the present calamity of the world, is Criminal Negligence. 

Keep on hand a copy of “A COMPLETE COURSE IN CANNING” to which 
you can refer any and all questions. It gives you times of process and 
methods of handling every article in glass or tin, and prevents those hesitations 
and doubts which so often mean money —and reputation—lost. 

The best insurance obtainable. Price $5.00, cash with the order. 


THE CANNING TRADE 


Baltimore, Md. 
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ning the approimate amount of soaked beans to be added to 
the can. 


By drying—The superficial water is removed with a towel 
as directed under the Brown-Duvel method. The sample is 
ground through an ordinary meat grinder, thoroughly mixed, 
and the per cent of water determined by drying in vacuo as 
directed below for canned beans. With soaked beans the 
results obtained by drying in a water-jacketed oven at the 
hoiling point of water are somewhat high. 


In Canned Beans. 


There are two difficulties in determining moisture in 
canned beans that are not encountered with dry beans or 
soaked beans. 


First, canned beans contain bodies, either in the tomato 
pulp or in the molasses used in making the sauce, that decom- 
pose to some extent when heated to the boiling point of water 
and to a still greater extent when dried at 100 degrees C. 
Moisture in canned beans should, therefore, be determined by 
drying in a vacuum oven at a temperature not exceeding 70 
degrees C. The results obtained by drying four samples of 
canned pork and beans at different temperatures are given in 
Table 8. 


Table 8—Per Cent of Water in Canned Pork and Beans Ob- 
tained by Different Methods of Drying. 


Kind of sauce Vacuum Water-jacketed Air oven 
oven at oven at boiling at 100 
70 degrees C. point of water degrees C. 
Per cent Per cent Per cent 
Tomato sauce...... 68.55 68.70 69.20 
Tomato sauce...... 67.55 67.70 68.45 
Plain sauce.:....... 68.80 69.00 69.60 
Plain sauce........ 67.30 67.45 67.90 
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Second, the fat pork used with canned beans contains very 
little water and ,on this account, considerable error will be 
made in the determination of moisture in the product unless 
the pork is thoroughly mixed with the beans in preparing the 
sample for analysis. Both of these points are sometimes over- 
looked and very erroneous results are consequently obtained in 
the determination of moisture in canned beans. 


The Brown-Duvel method, as ordinarily employed, is not 
suitable for this determination. We do not know whether it 
would be practicable to employ the modification of the method 
by which jacketed copper flasks are used with wet seeds, but 
experience with the method leads us to question its value for 
the examination of canned beans. Certainly, the ordinary 
glass flasks cannot be employed with canned beans. 


The sample may be prepared by passing the entire con- 
tents of the can through an ordinary meat grinder at least 
twice, thoroughiy mixing the sample by hand between grind- 
ings. In some cases it will be well to pass the sample through 
the grinder more than twice. If a considerable portion of the 
pork added to the sample still remains in one piece, more 
accurate results may be obtained by the following procedure: 
The meat is separated from the remaining contents of the can 
and each is weighed. The moisture content of each portion is 
then detrmined separately and from the figures so obtained 
the per cent of moisture in the entire sample is calculated. 

If a considerable percentage of the meat has apparently 
become mixed with the beans, the meat that still remains in 
a separate piece may be ground with the beans in such manner 
as to secure a good mixture. This can be done best by grind- 
ing the meat separately and then mixing the ground meat with 
the ground beans. After the mixture is made the sample is 
passed through the meat grinder at least twice, the sample 
being well mixed after each grinding. The accuracy of the 
determination of moisture in canned beans depends largely 


WITH 


vary 1/100 of an ounce in filling. 


ONE GIRL FILLS 30 TO 50 CONTAINERS PER MINUTE 


Jelly—Fruit Butter—Mustard—Catsup— Sauces 
Honey—Condensed Milk—Molasses— Salad 
Dressing—Paint— Cold Cream Oint- 
ments—Paste—etc. on the 


Visco Filling Machine 


The only machine that fills without spilling, dripping or waste of expensive product. Every drop to the consumer. Does not 
If you have paper, glass, tin or wood containers, fill them on the Visco. 


Patented 


Let Kiefer Conveyors Move Your Boxes, Cases, Trays, Etc. 


In your plant it will replace 
perhaps four or five expensive men. 

Equipped with the patented 
Durol Bronze bearing, the only 
bearing that will not wear out, 
break, crack or rust. 


The Karl Kiefer Machine Co. 
Cincinnati, Ohio 
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ESTABLISH ED 1864 


WIRE US YOUR ORDERS FOR 


PACKERS 
CANS 


FIVE GALLON PULP CANS 


(ROUND AND SQUARE) 


FOR 


DELIVERY 


UNEXCELLED 
MANUFACTURING & SHIPPING 
FACILITIES 


W. W. BOYER & CO., BALTIMORE, MD. 


EDMUND C. WHITE, Managing Partner 


ES 
FIRST FIRST 
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upon the thoroughness, with which the meat is mixed with the 
beans. 

Two or three grams of the sample so prepared are weighed 
into a tared flat-bottom dish. In this laboratory, lead bottle 
caps are used, measuring from 216 inches in diameter and 
% inch high. Enough water is added to permit the sample 
to be mixed by means of a glass rod or spatula and distributed 
uniformly over the bottom. The dish is placed on a warm 
plate or in a water-jacketed oven with the door left open until 
the sample comes to apparent dryness. It is then dried in a 
vacuum oven at a temperature of 70 degrees C. or in a water- 
jacketed oven at a temperature of boiling water for 6 hours, 
cooled in a desiccator and weighed. 


In order to determine whether the drying is complete the 
dish is returned to the oven for a period of two hours, after 
which it is again cooled and weighed. If the loss in weight 
on the second drying does not exceed two milligrams, the 
results obtained after the first drying are taken as final. 


THE END. 


ENTENTE AND TEUTONIC RESOURCES. 


The Entente Allies—excluding Russia and including only 
those British dominions which are self-governing and only 
the United States proper—have 11,000,000 square miles of ter- 
ritory, 303,000,000 people, and $495,000,000,000 of national 
wealth. 

The Central Powers have 1,250,000 square whiles of terri- 


tory, 147,000,000 people, and $134,000,000,000 of national 
wealth. 


The entente owe an aggregate debt of $69,000,000.000, 
which is about 14 per cent of their total assets. The Central 
Powers owe $37,000,,000,000, or 28 per cent of their national 
wealth. 


Many Food Products Need Only 
Paper Protection 


But that paper MUST be especially made for the purpose. 
That is why we have specialized on a complete line of papers 


wn as 


Diamond-F Protective Papers 


_ Three of these are Diamond-F Greaseproof, Diamond-F 
Vegetable Parchment, Diamond-F Parchmoid. These are 
high quality papers with a toughness and density of texture 
that makes them ideal for use where air, moisture, dust, etc., 
must be kept out, and flavor, goodness, etc., must be kept in. 
i are pure cellulose, free from oils, chemicals, waxes, 
metals, etc. 


Diamond-F Glassine is another member of the family. It is a hard, 
lustrous-surfaced, transparent paper used for the same purpose as mentioned 
above. In addition, it is used as a wrapper for boxes and cartons, made 
into envelopes, bags, etc. 


All of these papers can be had in rolls, sheets and circles. 


Your jobber is the one to supply you. We | . 
will gladly, however, send samples upon Be, 
request. We can best aid you if you will Diath 


give us some idea of your requirements. A Mark of Quality 
A Sign of Service 


Diamond State Fibre Company 


Bridgeport, Pa. (Near Philadelphia) 
Also makers of Diamond Fibre—“‘A Remarkable Material” 


THE 1918 DIRECTORY OF CANNERS 


A list of the canners of the United States, complied by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 9th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2 00 per copv, postage prepaid. The book that is needed by all wholesale grocers, 


brokers, machinery and supply men. salesmen, and practically everybody interested in 
the canning industry. Get your order in early. 


NEW 1918 EDITION NOW READY 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. ©. 


PERSONAL, CHECKS ACCEPTED 


JEROME RICE SEED 


CAMBRIDGE, N. Y. 


We are headquarters 
for the best of every- SEEDS used by Canners 
thing in 


Everywhere 


} 
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JOS. M. ZOLLER & CO., INC. = MADE 


CANNED GOUDS, CANS, AG 
PACKERS’ suppLivs, BROKERS ICR 


205,208 Bie. WELLER PURITY SYSTEMS 


There is no better, cleaner or more econi- 


cal method for the continuous feeding, 


CANTON BOX COMPANY washing, sorting and scalding of toma- 
9501 to 2515 Boston St. Baltimore. Md toes, and the satisfactory service in the 
PACKIN G BOXES ial model plants of the country prove it. 


Made up or in Shooks. Cargo or Carload. 


KRAUT MACHINES 


Improved Pattern 
Kraut Cutters 


Core Shredders Better get yours in and be ready when 
also Coring Machines the season opens up to take full advant- 


f the conditions. 
Vegetable and Mince age of the conditions 


Meat Choppers Fully Described in Catalog P-24. 


John E. Smith’s Sons Co. WELLER MFG CO. 
Buffalo, WN. Y. CHICAGO. 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = 


Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


ST. PA = 
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PROPER ACCOMMODATIONS AT CANNERIES 


The Women’s Auxiliary of the Wisconsin Pea Packers’ Associa- 
tion Designate the Proper Equipment. 


Every commercial cannery is merely a wholesale kitchen 
for the preparation of foods, and it is therefore proper that the 
good housewife should say how that kitchen shall be conducted. 
Of the same general racial stock as made the Dutch housewife 
famous for cleanliness, the Wisconsin Women’s Auxiliary has 
laid down its rules and requirements, and all canners may read 
them with profit. These are contained in the following letter: 

Milwaukee, July 2, 1918. 
To the Members of the Women’s Auxiliary of the Wisconsin Pea 

Packers’ Association. 

Dear Co-workers : 

The canning season is in progress, and the canners of our 
state face all of their old problems and many new ones this year. 
One of the greatest problems confronting them is the labor prob- 
lem. An unprecedented labor shortage prevails in every industry 
at present, and it may reasonably be anticipated that this shortage 
will constantly increase as the war continues. 

The conservation of human energy is one of the greatest 
problems before the American public today. The importance and 
necessity of adopting measures to counteract, at least to some de- 
gree, the drain upon our manpower, resulting from the war, is 
being generally recognized. Child Welfare and Baby Saving are 
becoming national issues. Efforts are being made everywhere to 
improve living and working conditions of industrial workers of 
both sexes. 

As the men are leaving the industries for the Army and 
Navy, women are becoming very important factors in the indus- 
trial world. Their efficiency as industrial producers is of the 
utmost importance. In order to be efficient they must be well 
fed and housed, surrounded by the most sanitary conditions ob- 
tainable, and their health must be carefully conserved. 


FOR 
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But this is not all: They must be made to feel that they 
are an integral part of the great army of workers, whose com- 
bined efforts will make possible the winning of this great war 
and the preservation of liberty on earth. They must be made to 
understand that the winning of the war will depend as much 
upon them as upon the soldiers at the front, and that it is their 


sacred duty to do their part faithfully and well. In short, they 
must be inspired with a patriotic purpose in doing their work. 


What is true of the industries in general is especially true 
of the canning industry, which is so largely dependent upon 
women even in normal times. It is our suggestion, therefore, 
that you do what you can to improve the efficiency of the women 
in your factory and of other factories which you can reach dur- 
ing the present season. Each member of our organization should 
try to co-operate to the fullest extent with the Industrial Com- 
mission and the canners in their efforts to conserve the health, 
increase the efficiency and improve the spirit of the women in our 
canning factories. Let the women feel that their employers are 
interested. in their welfare as well as in their productive capacity, 


and that the glad and helping hand is extended to them at all 
times. 


We offer the following practical suggestions and ask you to 


use your best efforts toward the realization of the objects to be 
attained by carrying out these suggestions: 


1. Every canning factory should provide a dining room, prop- 
erly ventilated, well lighted and protected from flies and excessive 
heat, for all women who find it inconvenient or impossible to go 
home for their meals. Good, wholesome food, in proper quantity 
and variety, should be served to these women at moderate charges. 


2. Proper sleeping quarters should be provided for all women 
who are too far from home to go home at night. 


3. Great care should be taken to provide women with proper 


escorts on their way home from the factory at night, and to 
prevent loitering about the factory after working hours. 


4. Wherever conditions permit, rest rooms should be provided 
where women can rest and recuperate during noon and supper 


SALE 


rusted or injured. 


135,000 No. 2 CONTINENTAL SANITARY CANS 


These Cans were carried over from 1917, and most of them are 


RUSTED OR CORRODED ALONG THE SIDE SEAM INSIDE 


probably from the flux. 


These Cans have been in Dry Storage, and are not otherwise 


We have them on our hands, and, consequently, offer them 
at a bargain to anyone who can use them. 


ASK FOR SAMPLES AND MAKE US AN OFFER 


MERRELL-SOULE CO. 


SYRACUSE, 


j 
| 
| 
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| 
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WHOLESALE SEED GROWERS 
GENERAL OFFICES 
#226 -228-230 WEST KINZIE. STREET 


CHICAGO 


THE BALTIMORE Box AND SHOOK COMPANY 


—MANUFACTURER—— 


CANNED GOODS CASES 


901 SOUTH CAROLINE ST., BALTIMORE, MD. 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on ‘‘swells, rusties’’, 


clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


EACQUER 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


Seeds all Kinds For 


hours, or when the factory is shut down for short periods on 
account of breakdowns. These rest rooms should be free from 
flies, as cool as possible, properly ventilated and lighted, and pro- 
vided with the furniture necessary to insure comfort. The rest 
room should be as free from noise and disturbance as possible, 
so that it may be what its name indicates. To this room women 
could be taken when not feeling well and when tired and weary. 
It should be a place where the women like to be when not em- 


ployed. A few books and magazines would add to its attractive- 
ness. 


Proprietors and managers should take pride in giving their 
women employes the best possible treatment and to make their 
factory equipment and environment and the factory personnel 
such that women would enjoy working at their factories because 
they feel that their employers take an active and personal in- 
terest in their bodily comfort, health and welfare. 

If you have any aditional suggestions regarding the problems 
discussed above, we shall greatly appreciate the favor. 

Soliciting your hearty co-operation in this work, we are, with 
best wishes, Very truly yours, 

MRS. R. B. JOHNS, President... 
MRS. W. H. FROMM, Secretary. 

It is not necessary to be a member of the Wisconsin Pea 
Packers’ Association to comply with these suggestions. Any can- 
nery anywhere may adopt them, and the more that do so and 
the sooner it is done the better for the whole industry. This 


Women’s Auxiliary has done a big work for the whole canning 
industry. 


FROST IN SAO PAULO DESTROYS PLANTATIONS. 


Unusual freezing temperatures in Sao Paulo have ruined 
the young coffee plantations and reduced the production of 
old palntations to an estimated 50 per cent until 1921. Ma- 
jority of plantations of sugar cane, castor beans and fruits are 
destroyed._Cablegram from Consul Robert L. Keiser, Sao 
Paulo, Brazil. 
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U. S. FOOD ADMINISTRATION 


Law Department 
OPINIONS, INTERPRETATIONS AND RULINGS 


No. A—105 


Subject: Rules A-2, A-3 and A-4 of Special License 
Regulations applying to Wholesalers, Ete., of Licensed 
Nonperishable Food Commodities (XI)—Sixty days’ lim- 
itations do not apply to molasses in tank cars, barrels, 
half-barrels or kegs. 

“Molasses in bulk,” which is listed among the seasonal com- 
modities in Rules A-2, A-3 and A-4 of the Special License Regula- 
tions applying to Wholesalers, Jobbers, Importers and Retailers 
of Licensed Nonperishable Food Commodities (No. XI), is con- 
sidered, for the purposes of those rules, as including cane juice 
syrup, open kettle molasses, and first and second centrifugal 


molasses and blackstrap molasses, when sold in tank cars, barrels, 
half-barrels or kegs. 


Therefore, the licensee in handling such products in tank 
ears, barrels, half-barrels or kegs is not required to observe the 
sixty days’ requirements. However, in handling or dealing in 
molasses in smaller containers, such as tins, the licensee must 
observe the sixty days’ requirements of the above-mentioned rules. 

July 12, 1918—T. 

No. A—106 


Subject: Rule A-2, Governing Packers of Dried 

Fruits (VIII)—Contracts by packers or association with 

growers to market grower’s crop at price prevailing when 

marketed, not prohibited or affected. 

Rule A-2, Governing Persons Engaged in the Business of Pre- 
paring or Packing Dried Fruits, is not to be construed as prohib- 
iting the making of a contract whereby a packer or association 
agrees with a grower to market the grower’s crop at the price 
prevailing when the crop is marketed; nor is the rule to be con- 
strued as affecting any such contracts that are already out- 
standing. 


‘July 12, 1918—T. 


equipment and utensils. 


Aan Important Factor 


Whether your canned product reaches the consumer through the hands of the government, 
or through the retailer your object is the same—you intend to make a legitimate future pro- 
fit on the degree of satisfaction obtained from its use. 

To insure that your pruduct will reach the consumer in the same condition as when canned 
is an important factor, and one which depends, among other things, upon sanitarily clean 


Where 


INDIAN IN CIRCLE 
of cleanliness is raised. 


IN EVERY PACKAGE 
OF WYANDOTTE 
SANITARY CLEANER 
AND CLEANSER 


The J. B. Ford Company, 


Sanitary 
Cleaner and Cleanser 


is used for cleaning purposes it is most significant how greatly the standard 


Not only do canners find this cleaner removes all cause for worry and 
trouble by its unusual power for easily keeping things clean; but also insures 
a volume of business that comes only as a result of this necessary precaution. 

Order this cleaner from your supply house. 


IT CLEANS CLEAN. 


Sole Manufacturers, 


Wyandotte, Michigan. 
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WANTED CANNERIES FOR IMMEDIATE SHIPMENT 


IN WASHINGTON STATE 6—250 Gallon Copper Steam Jacket Kettles 


Gatlon Copper Steam Kettles 
Gallon Copper Steam Jacket Kettle 
There sa big demand for fish. fruit and vegetable 3— 60 Gallon Copper Steam Jacket Kettles 
canneries in the state of Washington. All Kettles are new having been just completed; are 
Abundant material and local co-operation. For complete with substantial wrought iron stand, large size 
draw-offs, brass quick opening draw-off valves and brass 
P safety — All Kettles are durable and neatly con- 
structed and are for a working pressure of 110 pounds, 
Secretary of State, |. M. HOWELL, 
HAMILTON COPPER & BRASS WORKS, 
OLYMPIA, WASH. HAMILTON, OHIO 


BENZOATE OF SODA, JU. S. P. 25,000 5-.Gal. Cans 
BENZOIC ACID, U. S. P. 
immediate and future deliveries Whole Tom ato Pulp 
CURTIS AND KNOOP CHEMICAL WORKS @ $2.25 per Can 
Office: 275 Water Street F. O. B. CENTRAL OHIO FACTORY 


New York, N. Y. 
Factory: Boonton, N. J. 


ADDRESS 
BOX 162 GREENVILLE, OHIO 


Pulp Machines and Pulp Finishing Machines 


—FOR—— 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 


as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


THE SINCLAIR-SCOTT COMPANY 
Wells & Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 
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CONDITION OF TRUCK CROPS FOR CANNING Colorado ......... 
Utah 90 88 90 75 91 


|United States Department of Agriculture Washington ....... & 
Bureau of Crop Estimates 86 88 6S .. 
The Bureau of Crop Estimates has received from a special 

list of canners and growers of canners’ crops, reports relating Cucumbers Peas Tomatoes 
to the condition on July 1, 1918, as compared with June 1, State 
1918, and July 1, 1917, of truck crops grown for canning pur- Pc. Pe. Bo. Pc. Pe. Pe. Pe. Pe. Pe, 

poses. Correspondents were requested to estimate the condi- Massachusetts ..... 100 
tion on the basis of 100 representing a normal condition. The New York 76 78 73 94 78 89 94 79 
results of the tabulation of the replies are given below: New Jersey ....... 75 .. 81 82 93 81 94 90 8 
(1—July 1, 1918; 2—June 1, 1918; 3—July 1, 1917.) Pennsylvania ...... 
Snap Beans Cabbage Sweet Corn Delaware ......... ee @7 81 87 89 

State 1 2 3 1 2 3 1 2 3 
Pc. Pc. Pe. Pc. Pe. Pc. Pe. Pe. Pe. Virginia .......... 
New Jersey ....... 74 .. B28 ot 88 88 
Pennsylvania ..... 90 B88 88 387 .. Gt BO 76... Be 83 83 82 86 & 


SANITARY FILLING TABLE and EXHAUSTER 


FOR HAND-PACKING 
TOMATOES 
KROUT, Etc. 


Made for two operators. 
Some operators pack 40 to 
50 cans per minute. 

Operators work indepen- 
dent. 


NO WASTE; gets the best average 


NO BELTS or PULLEYS for tables 


Makes a finished product which commands the highest prices. 


QUICK SANITARY CAN STRAIGHTENERS 15.00 BRIDGETON, N. J. 


WRITE FOR TESTIMONIALS 
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Lewis BEAN CUTTER, 1918 


Attention, Mr. Canner: 

If your cutter does not cut old and stringy beans clean 
off, then you should have a LEWIS cutter, which cuts 
perfectly. 

Also built to cut okra. celery, rhubarb and peppers. 

We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, WN. Y. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


SCHLUTTER- 
LASTROW 
MACHINE CO. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 
SUCCESSORS TO 


GEO.W. ZASTROW 


Ask Your Neighbor 


YOUR 


The Angelus Seamer 


You won’t need to go far to find the Angelus at work. 
The users most all like to talk about them. We like to 
hear them talk but would rather you should hear. We 
have a lot of written expressions too, which make inter- 
esting reading matter. Ask us for these, together with 
copy of Bulletin ‘‘A’’ describing the seamer. 


ANGELUS SANITARY CAN MACHINE CO. 


298 SAN FERNANDO BLVD. 
LOS ANGELES, CALIF, 
Builders of a Complete Sanitary Line 


PRICES RIGHT 
SERVICE “ALL” WAYS 
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$1,400,000,000 IN FOODSTUFFS SHIPPED 


The Food Administration, by permission of the White House, 


makes public the following letter written by Mr. Hoover to the 
President : 


Dear Mr. President: It is now possible to summarize the 
shipments of foodstuffs from the United States to the allied coun- 
tries during the fiscal year just closed—practically the last harv- 
est year. These amounts include all shipments to allied countries 
for their and our armies, the civilian population, the Belgian 
Relief and Red Cross. The figures indicate the measure of effoct 
of the American people in support of allied food supplies. 


Total Value $1,400,000,000. 

The total value of these food shipments, which were in the 
main purchased through or with the collaboration of the Food 
Administration, amount to, roundly, $1,400,000,000 during the 
fiscal year. 

The shipments of meats and fats (includes meat products, 
dairy products, vegetable oils, etc.) to allied destinations were 
as follows: 


Fiscal year— Pounds. 


Our slaughterable animals at the beginning of the last fiscal 
year were not appreciably larger than the year before, and par- 
ticularly in hogs; they were probably less. The increase in ship- 
ments is due to conservation and the extra weight of animals 
added by our farmers. The full effect of these efforts began to 
bear their best results in the last half of the fiscal year, when 
the exports to the Allies were 2,152,100,000 pounds, as against 
1,266,500,000 pounds in the same period of the year before. This 
compares with an average of 801,000,000 pounds of total exports 
for the same half years in the three-year prewar period. 
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In cereals and cereal products, reduced to terms of cereal 
bushels, our shipments to allied destinations have been— 


Fiscal year— Bushels. 
1917-18..... 340,800,000 


Of these cereals our shipments of the prime breadstuffs ip 
the fiscal year 1917-18 to allied destinations were, wheat 131,000,- 
000 bushels, and of rye 13,900,000 bushels, a total of 144,900,000 
bushels. 

The exports to allied destinations during the fiscal year 
1916-17 Were, wheat 135,100,000 bushels and rye 2,300,000 bushels, 
a total of 137,400,000 bushels. In addition, some 10,000,000 bushels 
of 1917 wheat are now in port for allied destinations or en route 
thereto. The total shipments to allied countries from our last 
harvest of wheat will be, therefore, about 141,000,000 bushels, or 
a total of 154,900,000 bushels of prime breadstuffs. In addition 
to this we have shipped some 10,000,000 bushels to neutrals de 
pendent upon us, and we have received some imports from other 
quarters. <A large part of the other cereals exported have also 
gone into war bread. 


Allied Request More Than Met. 


It is interesting to note that since the urgent request of the 
allied food controllers early in the year for a further shipment 
of 75,000,000 more bushels from our 1917 wheat than originally 
planned, we shall have shipped to Europe or have en route nearly 
85,000,000 bushels. At the time of this request our surplus was 
already more than exhausted. This accomplishment of our people 
in this matter stands out even more clearly if we bear in mind 
that we had available in the fiscal year 1916-17 from net carry 
over and as surplus over our normal consumption about 200,000,- 
000 bushels of wheat which we were able to export that year 
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THE MEMBERS 
THE CANNING MACHINERY & SUPPLY ASSN. 


Your ‘‘WAR SAVINGS COMMITTEE” has had its 
‘feyes’’ on Washington for many weeks—if you 
would eliminate some of the ‘‘difficulties’’ some of 
the almost ‘‘insurmountable obstacles” of 1918 during 
the coming year—YOU will support the ‘‘Washington 
Office’’ of your Association. 

If you are having difficulties in purchasing raw or 
finished. materials—securing permits for shipping or 
other ‘‘annoyances’”’ tell your troubles to 


J. A. Hanna, Secy. 
Room 302 Metropolitan Bank Bdg. 
Washington, D. C. 


WASHINGT 


This space contributed by 


Ogden S. Sells Chas. M. Ams 
Frank C. Englehart Robert A. Sindall 
Members War Service Committee 
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without trenching on our home loaf. This last year, however, 
owing to the large failure of the 1917 wheat crop, we had avail- 
able from net carry over and production and imports only just 
about our normal consumption. Therefore, our wheat shipments 
to allied destinations represent approximately savings from our 
own wheat bread. 


Figures Not Adequate. 


These figures, however, do not fully convey the volume of 
the effort and sacrifice made during the past year by the whole 
American people. Despite the magnificent effort of our agri- 
cultural population in planting a much increased acreage in 1917, 
not only was there a very large failure in wheat, but also the 
corn failed to mature properly, and our corn is our dominant 
crop. We calculate that the total nutritional production of the 
country for the fiscal year just closed was between 7 per cent and 
9 per cent below the average of the three previous years, our 
nutritional surplus for export in those years being about the same 
amount as the shrinkage last year. Therefore, the consumption 
and waste in food have been greatly reduced in every direction 
during the year. 

I am sure that all the millions of our people, agricultural 
as well as urban, who have contributed to these results should 
feel a very definite satisfaction that in a year of universal food 
shortages in the Northern Hemisphere all of those people joined 
together against Germany have come through into sight of the 
coming harvest not only with health and strength fully main- 
tained, but with only temporary periods of hardship. The Euro- 
pean allies have been compelled to sacrifice more than our own 
people, but we have not failed to load every steamer since the 
delays of the storm months last winter. Our contributions to 
this end could not have been accomplished without effort and 
sacrifice, and it is a matter for further satisfaction that it has 
been accomplished voluntarily and individually. It is difficult 
to distinguish between various sections of our people—the homes, 
public eating places, food trades, urban or agricultural popula- 
tions—in assessing credit for these results, but no one will deny 
the dominant part of the American women. 

Yours, faithfully, 
HERBERT HOOVER. 
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A REPREHENSIBLE PRACTICE 


Among the schemes for saving food put out by the Govern- 
ment, under “Food Conservation Notes,” and, therefore, having 
the approval of the Food Administration, we note the following, 
and we give it just as reproduced in the Government bulletin: 


Globe (Ariz.) Grocer Installs Canning Establishment. 


The Wilcox Grocery, at Globe, Ariz., has adopted a 
new plan for the conservation of fruits which otherwise 
would spoil. As soon as a box of berries or other fruit 
shows indication of decay, it is moved to a rear room, 
where it is immediately sorted and canned. In this way 
fruit which otherwise would have been wasted is pre- 
served for sale over the counter as home-canned fruit, 
and commands a good price. This method allows the 
store to keep a full supply of fresh fruit on hand at all 
times, thus proving a real service to the customer. Gen- 
eral adoption by other stores, with the elimination of 
waste, would possibly result in lower prices for fresh 
fruit to the consumer. The Willcox concern is said to 
have three women in charge of this work, with the pros- 
pect that added equipment may have to be installed to 
handle the operations properly.” 


It has taken the industry years to convince the public that 
canned foods are not packed from the culls. of orchard or farm, 
much less from the wastage of green grocers, and while the above 
practice may reflect only upon “home canned foods,” it will spread 
to commercial canned foods if permitted to live. Instead of can- 
ning this food to save, the grocer should sell it at a lower price 
to some householder, to be canned or preserved by her, if she 
chooses. Otherwise his customers will soon look askance at all 
his canned foods, fearing they may be the left-overs of his stock. 
If these dealers bought more carefully they would save waste 
and permit the fruits or vegetables to go to commercial canneries 
at lower prices, and ultimately be able to buy stocks of fine canned 
foods at lower prices, and so be permitted to sell to the con- 
sumer at better prices. Let the grocer stick to his business and 
not compete with either the small home canner or the large com- 
mercial canners. 


| AMERICAN Coke Tin Plates 
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Highest quality Tin PLATES— specially adapted to the 
i We also manufacture Black Sheets, Galvanized Sheets, 


uirements of the canning and packing industries. 
erne Plates, Formed Metal Roo 


1 Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 
AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg., Pittsburgh, Pa. 
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Evaporated and Condensed Milk CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 
PHELPS CAN COMPANY 


To Insure 


Combined 
Deliveries Capacity 
to Customers Over 


FOUR 
SEPARATE 
FACTORIES 


FOUR HUNDRED 
MILLION CANS. 
PER ANNUM 


PHELPS CAN COMPANY 


Foot of Lawrence Street, Baltimore, Md. 


Weirton, Hancock Co., West Va. 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANNOT S 
Uniess You INCORPORATED 1902 


\ PROSPER Canned Foods Brokers Dried Fruits 


SAINT LOUIS - Sth Floor, Wainwright Bidg. MILWAUKEE - --- - 288 E. Water Street 
CHICAGO ----:-- People’s Life Building INDIANAPOLIS - - - - Hume Mansur Bidg. 


SEATTLE MARKET) 


Good, Round Stock of Salmon Left for the Market—Much Busi- 
ness Has Been Closed Since Government Demands 
Were Made Known—Big “Off Year“ Pack Ex- 
pected—Run of Spring Salmon Unprece- 
dented—Government Price on Raw 
Fish Too High. 

Reported by Telegraph. 

Seattle, July 26, 1918. 

Salmon—Salmon packers and brokers are much interested 
in the information that the Government will require 60 per 
cent of this season’s pack of salmon. The information that 
packers have received is to the effect that 50 per cent of the 
salmon to be purchased by the Government will be reds, me- 
dium reds and pinks; 9 per cent chums; and 1 per cent % 
flats of sockeyes. The reds, medium reds and pinks to be 
taken by the Government will be talls. The quantity of sal- 
mon required by the Government will leave a good round stock 
of fish that will have to be disposed of in the open market. 


But nobody expects to have any difficulty in selling everything 
that he has to offer. Now that Government demands are defi- 
nitely known, it will be possible for packers to close contracts 
with private purchasers. In fact, a good deal of business has 
been closed since the announcement of Government demands 
was made by E. B. Deming, of the Pacific American Fisheries 
Company, Bellingham, who has charge of the food administra- 
tion’s program here in so far as it touches the canned salmon 
industry. 

Every indication now points to a very large “off” year 
pack. Fish are showing up in large numbers, both in Puget 
Sound and Alaska waters. In fact the run of silver and spring 
salmon on Puget Sound is said by fishermen to be one of the 
biggest runs ever known. The fishermen have been catching 
more fish than they have been able to dispose of at canneries 
that are operating on Puget Sound this season. Will A. Low- 
man, of Anacortes, and one of the veteran Puget Sound can- 
nerymen, is authority for the statement that there has never 
before been such a big run of spring salmon. So heavy is the 
supply of fish that the stock cannot be sold. Moreover, the 
cannerymen maintain that they are not in a position to pay 
10.6 cents apiece for springs and break even. This is the 
price fixed by the Government. E. B. Deming made this state- 
ment in reply to the charge of the fishermen that the cannery- 
men are trying to beat down the price of fish: ‘‘The cannery- 
men are just as patriotic as the fishermen. We have our can- 
neries ready to operate, our boats which could make the trip 
to the fishing banks, and our employes ready to operate our 
plants, but we cannot afford to go to the banks to get fish at 
10 cents apiece. We cannot afford to buy the fish at the prices 
th-+ have been establishe? We cannot do business at a loss.” 

The cannerymen expect to confer with the fishermen and 
prevail upon them to accept a lower price for the raw salmon 
than has been established by the Government. If this is done 
the canners predict that there will be great activity at can- 
neries up and down the sound. 

John Green, representing the fishermen, .-has been here in 
Seattle trying to find a market for the raw fish. He expressed 
the opinion that he cannerymen are trying to hold up the fish- 
ermen, a charge that the cannerymen deny. Mr. Green brought 
a letter from the superintendent of a cannery located close to 
the fishing banks that is now operating full blast. This letter 
stated that this company expects to pack 70,000 cases of sal- 
mon this eason, which would be a very large pack for this 
plant. 
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A market letter recently put out by a Seattle concern says 
among other things of the market: “Quite a lot of British Co- 
lumbia salmon has been contracted for at a positive price. 
Buyers will have to take delivery ex warehouse as soon as 
goods are ready, irrespective of shipping conditions, and pack- 
ers will require some kind of guarantee that this will be done. 
Latest f. 0. b. prices are about as follows: Sockeye halves $16, 
labeled; red spring halves $14, labeled; red spring talls $13, 
labeled; cohoe halves $12.75, unlabeled; cohoe talls $11.50, 
unlabeled; pink halves $10, unlabeled; pink talls $8.65, un- 
labeled.”” Not all local dealers will agree as to the above be- 
ing the market, but the letter gives an idea as to the views 
held by dealers. Considerable spot salmon is available, more 
in fact than some people had supposed. Spot stocks consist 
of both old and new fish. 

A. H. Hamlin, the well-known Seattle salmon broker, has 
just been elected president of the Seattle Merchants’ Exchange. 
It is an honor for a salmon man to have been chosen head of 
this organization, as ordinarily the job of president goes toa 
shipping or a grain man, those two branches of the exchange 
being the most important. Mr. Hamlin, however, is a live 
wire. He has had extensive experience in exporting salmon, 
in fact, he has specialized in that end of the business, although 
he does a big rail trade. 

There is some talk that space in Seattle’s big salmon ter- 
minals may not be at the disposal of salmon shippers this fall. 
It is reported that the other shipping needs of the port may 
necessitate storing some salmon in other quarters. Water- 
front facilities are badly congested and some shippers main- 
tain that the terminal facilities should not be used for long 
time storage. If this suggestion prevails salmon shippers will 
have to look around for storage space. It also means that 
much salmon will be shipped East as soon as it arrives from 
the canneries and not be stored here at all. 

“SALMON.” 


CUCUMBERS FOR PICKLES. 


United States Department of Agriculture—Bureau of 
Crop Estimates. 


Washington, D. C., July 9, 1918. 

From returns received to date from 303 firms and individuals 
engaged in pickling or otherwise manufacturing cucumbers, or 
about 101 per cent of the total number reporting in 1917, it ap- 
pears that 42,802 acres of cucumbers have been contracted for 
thus far this season, as compared with 49,254 acres reported by 
the same firms in 1917, representing about 72 per cent of the total 
acreage reported to the Bureau in that year. The total acreage 
reported in 1917 by 299 firms, representing about 70 per cent of 
the number engaged in pickling cucumbers, is 68,176 acres. Of 
this acreage 17,655 acres, or about 26 per cent, was reported as 
not planted or abandoned, leaving a net acreage for harvest of 
50,521 acres. The decrease in the acreage reported as contracted 
in 1918 is about 13 per cent, indicating a total decrease from 1917 
of about 6,568 acres. 

Details by States follow: 


Acreage Contracted in 
1918 1917 
States. Acres. Acres. Number 
Wisconsin..... 7,485 8,320 61 
42,802 49,254 #303 


*Number of factories reporting for both years. 
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THE JOHN BOYLE COMPANY 


. PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 


CABLE ADDRESS 
“ELYOB” 


{ais N. E. CORNER WOLFE AND THAMES STREETS 
CODES; ‘“ARMSBYS” 
“‘ROBINSONS” 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 


"VICTORY" for canned fruits, vegetables, fish, oysters, 


condensed soup, hominy, sauer kraut, baked beans, crab- 


meat, preserved fruits and berries, and fruit jam, regis- 


tered in the United States Patent Office May 2nd, 1899, 
and June 13th, 1909, adopted and used by this company and 


its predecessors long prior to the first date of regis- 


tration. Use of this trade-mark or any imitation there- 


of on these goods or similar goods, without our authority, 
constitutes infringement under the Trade-Mark Laws of the 


United States. We have consulted patent counsel, and 


being assured of the validity of our trade-mark rights 
in the word "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JupGE, Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample cepy free. 
Extra copies, when on hand, 10 Cents each. 

ApbvVeRTISING Rates.—According to space and location. 

Make all Drafts or Money Orders payable to THE TrapeE Co. 

Address all communications to THe Trapr Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, JULY 29, 1918 


REFRESH YOUR MEMORY ON INSPEC- 
TION AND STANDARDS. 


Now that the active canning season is here you may expect 
full application of all the rules and regulations which you have 
wrestled with during the past several months. License regula- 
tions were announced last fall as applicable November 1, 1917, 
and were later added to as of date January 31, 1918. They 
go into full force at this time. 

Since calling attention in The Canning Trade to the regu- 
lation covering the growers’ guarantee on all produce bought 
by canners, we have had numerous requests for that issue. 
For the benefit of these inquirers and others who may need to 
re-read these regulations, we refer them to the 1918 Almanac 
of The Canning Industry, pages 94 to 104. On page 102 will 
be found the Rule 5, governing this guarantee. On February 
28 a copy of this almanac was mailed to every name on our 
list, and all new subscribers since then have been sent copies 
at the time their names were entered. If these copies had not 
been delivered they would have been returned to us by the 
postoffice. This Almanac is recognized throughout the indus- 
try and in all countries as official, being used by individuals, 
associations and governments, and for this reason the demand 
has been heavier than we anticipated. We have decided to re- 
lease some reserve copies, however, and we can supply these 
as long as they last, at $1 per copy. 
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lt is well to remember that inspection of canneries this 
season wil be rather drastic. NHere.otore it nas been some- 
wuat pertunctory; but this season unllormed inspectors trom 
tue Almy and Navy will visit your pliant in tue interest ot the 
s00ds you may supply the Government. turthermore, your 
contimuance aS a canner will depend upon your tutl compii- 
ace witn regulations under the Food Aamunistration License, 
‘nus these arastic measures will cover your entire pack and 
ue packs of all canners, whether for Government uses or for 
Clvllan trade. 

in oraer to help you know what hese requirements are, in 
the way ot sanitary conditions, etc., we are going to mention 
«a tew of the points we know these inspectors will caretully 
observe and note. We are going to be as brief as possible, 
but you can add to or extend these hints as much as you wish, 
on tne principle that you cannot have too sanitary conditions, 
cannot comply too well with the demands, whereas it is easily 
possible to tail short. 

The Location of the Plant—Should not be near objection- 
able tactories, stables, pig-sties, manure heaps, etc., and out- 
side privies should be at a distance. Keep the approach to 
your plant clean, tree from dust or mud puddles, as this first 
impression counts. Drains must be suitable to carry off sur- 
plus waters, etc., kept sweet and clean, and all accumulations 
ot vines, trimmings, shucks, cobs, litters of broken boxes, old 
cans, etc., removed and kept away from the factory. - Careless- 
ness in these matters results in bad odors and insanitary con- 
ditions which might affect the goods. 

Inside the Factory—The floors must be water tight and 
kept clean, free from excessive drippings, and spills must be 
removed at once. A special crew should be in charge of the 
cleaning, and one or more persons, depending upon the size of 
the plant, constantly on this job. Walls and ceilings should 
be freshly painted or white-washed, and abundant air and light 
insured. Machines, conveyors, tables, pails and other utensils 
should be frequently examined to see that they are clean. You 
can* provide any means of insuring this condition you please, 
but the result must be clean, and not just good enough. A 
green corn elevator caked with ‘“‘gum” from ihe broken corm 
kernels may be familiar to you, but is far trom appetizing to 
uu inspector. The outside of tomato skinners buckets must 
Le as clean as the inside. Brine or syrup tanks must be cov- 
ered to keep out dust or other foreign matters; a tightly locked 
pulp machine does not keep the inspector from seeing the in- 
side filthy condition. And while speaking of pulp, have a care 
that your pives heating pulp or syrups are closed coils, as 
otherwise you may add an appreciable amount of water. by 
means of condensed steam, and later find yourselZ in trouble 
through added water. 


They are not insisting that all cans be washed before fill- 
ing, but they do insist that the can be clean. 


This season tact will be required to see that the employes 
are decently dressed, and are neat in their appearance. This 
is a requirement, but more than that it is a decided asset to 
any cannery. If you have a horde of slovenly workers the 
operation will look dirty, and 99 times out of 100 be dirty and 
more than that you will not be able to get decent help to work 
with them. On the other hand, if the workers look neat and 
clean, with clean conditions about them, good dressing rooms 
and proper facilities for both men’and women (and these are 
just as necessary in a food cannery running six weeks as iD 4 
bakery running all year), you will be able to attract the better 
class of help. This season you must draw upon this better 
class, and you will have to make conditions suitable for them. 
In plain language, no decent woman is going to work in 4 
sloppy, dirty canning plant, and no Government inspector 
should permit such a cannery to operate. The time has gone 
by for further leniency in this matter. The majority of cal 
néries are neat and clean, and do their work in a fine, appetiz- 
ing manner; and those which are not should be closed dow? 
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and their license taken away from them. Tkey are not fit to 
produce food for human consumption. It has been tem years 
since the writer first gave personal instructions upon this, 
through visits as a Government inspector, and if there are 
canneries still in the ‘“‘sloppy, dirty’’ class, we hope the Gov- 
ernment will put them out of business. 

Do not think you are in church listening to a sermon that 
always applies particularly to neighbor John. Take it tiosme 
to yourself and see that you are without fault, then you will 
be ready to pick the mote out of your neighbor’s eye. Look 
carefully to your own conditions. 

Standards for Government Goods—Peas must be packed 
in regular No. 2 cans, 24 to the case. They will take Fancy 
and Standard grades of No. 3 and No. 4 sieve Alaskas, and of 
No. 3, 4 and 5 sweets. The net weight of contents must be not 
less than 20 ozs., and the drained peas must weigh not less 
than 12 ozs. for the finer grades, and up to 13 ozs. for poorer 
grades. The Government expects cans of all kinds of goods 
to be filled to within three-eighths of an inch of the top, and 
this should serve as a guide in most cases. 

Labels, in addition to the brand, name of manufacturer 
or distributor, must show the net weight of contents and the 
goods must match the quality or grade claimed on the label. 

The cases must be sufficiently strong to insure the goods 
reaching their destination in perfect condition. This question 
of a proper case has not been fully worked out as yet, but it 
has been demonstrated beyond a doubt that the ordinary case, 
even when well strapped, is not suitable for oversea shipments. 
A definite decision may be reached on this any day. 

Swells, springers and do-overs, we understand, will be 
held subject to the shipper’s orders, and any shipment showing 
more than 2 per cent of flat sours will be rejected. 

In corn no grades lower than Extra Standard will be ac- 
cepted. The average weight of the contents must not be less 
than one pound four ounces (1 lb. 4 ozs.). Care must be 


exercised that lower grades do not become mixed with the 
higher. Corn starch must not be used. They regard Fancy 
corn as meeting the following standard: ‘‘Young, tender, con- 
tain no tough grains, be medium moist, absolutely free from 
silk, bits of cob or husk, and be only slightly darker than the 
natural product. It should have a flavor characteristic of 
young corn.”’ 

Extra standard quality, which they will take in corn, 
comes in between Fancy and Standard corn, and it is therefore 
rather hard to define. But if you will bear in mind the stand- 
ard set for Fancy corn, and then read the following, as given 
for ‘Standard Maine style,’”’ you will be able to place this Ex- 
tra Standard grade. 

Standard Maine Style Corn: “Should be reasonably tender, 
of fairly good color, or slightly brown in color, and nearly free 
from silk, bits of cobs or husks. It should have the flavor 
characteristic of young sweet corn, or have only a slightly 
cooked taste. Its consistency should be thick and creamy, 
with no separation of liquor.’’ In other words, Extra Standard 
cern is corn that through some slight defect cannot be graded 
as Fancy. 

Fancy whole grain, or Maryland style corn, should be 
young, tender ,of good flavor and practically free from silk. 
The brine should be nearly clear. Extra Standard will be 
slightly less than this. 

Tomatoes—They will take No. 5’s and No. 10’s (accord- 
ing to present intentions), and the net weight of these is ex- 
pected to be 33 ozs., and 103 ozs., respectively. The No. 3’s 
packed 24 to the case, and the No. 10’s 6 to the case. All the 
above mentioned requirements apply to tomatoes as they do 
to peas and corn, regarding the fill, ete. They will take Stand- 
ards or better. They may be hand packed or machine packed, 
but must’be well filled and comply fully with the “standards.” 
Under no condition will tomatoes with added water be ac- 
cepted. California tomatoes with puree will be accepted. The 


Easy to operate. 


is not available. 


Machine arranged for ° 
Hand Drive 


THE MAX AMS MACHINE CO., 


Chicago Office, 39 S. La Salle Street 


TO FILL A LONG FELT WANT 


OUR NEW No. 168 HAND FEED DOUBLE SEAMER 


CAN 'REVOLVES 
DEVELOPED TO MEET THE DEMANDS OF THE 
SMALL PACKER 


Low Price. 
double seam. Will handle any size from a Con- 
densed Milk Can to No. 10 and larger. 
quickly made with ‘‘AMS” adjusted Seaming 
Ring. May be driven by HAND when POWER 


While sold at a low price is designed and built 
with the same care and thoroughness as our 
most expensive machine. 


Capacity equal to that of any Hand Feed Double 
Seamer and limited only by skill of operator. 


A NECESSITY IN EVERY CAN SHOP 


Chas. M. Ams, President 


Makes a perfect 


Changes 


Machine arranged for 
Power Drive 


Bridgeport, Conn., U. S. A. 


Agent W. E. Hughes & Co., London, E. C., England. 
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“standard” by which they will measure this article is as fol- 
lows: “Standard tomatoes should consist of fully matured, 
sound, ripe fruit, of fair body and good flavor. The color may 
be somewhat irregular, and the tomatoes broken, but they 
should be well peeled, cored and trimmed. Green, immature 
fruit in standard grade or better, is not permissible and when 
found is cause for rejection.” The true No. 3 can is considered 
4% inches in height. : 

All tomatoes must be from new crop, 1918 packing, which 
is also true of peas and corn. 

Here we have given you the basis upon which you may 
work and depending upon how well you live up to them will 
result failure or success when the inspectors call upon you. 


SAVING IN TIN PLATE EFFECTED BY GREAT BRITAIN. 


(Commercial Attache Philip B. Kennedy, London, May 21.) 

Figures supplied by the British foreign office attest the 
great saving that is being effected in the use of tin plate for 
containers in Great Britain through the use of salved scrap. 
The foreign office’s statement follows: 

Biscuit Tins—In 1913 the trade used 12,000 tons. This 
year they have had so far 515 tons. For the rest they have 
to use old tins or go without. 

Boot Polish, Etc.—In 1913 6,000 tons were used. This 
year none has been alloted to them so far. They have to work 
up scrap tin sent back from the front in France. 

Tobacco—The trade wants about 16,000 tons a year. This 
year none has been allotted so far for civilian trade. They are 
living on old stocks. 


Domestic Tinware—For this 8,000 tons were used in 1913. 
At present they are only alloted 750 tons a quarter. 

Paint, Color and Varnish—In 1913 4,380 tons were used 
in this trade. So far this year they have received 400 tons. 

Printing Ink--In 1913 the trade used 237 tons. This 
year they have so far received 31 tons. 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas— Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crop, write us stating 


kinds and quantities, and we will be 
happy to quote you prices. 


D. LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 
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CABBAGE FOR KRAUT 


United States Department of Agriculture—Bureau of 
Crop Estimates. 


Washington, D. C., July 11, 1918. 

From returns received to date from 116 firms and in- 
dividuals engaged in manufacturing kraut, or about 117 per 
cent of the total number reporting in 1917, it appears that 
6,801 acres of cabbage have been contracted for thus far this 
season, as compared with 6,008 acres reported by the same 
firms in 1917, representing about 68 per cent of the total 
acreage reported to the bureau in that year. The total acre- 
age reported in 1917 by 99 firms, representing about 48 per 
cent of the number engaged in manufacturing kraut, is 8,880 
acres. Of this acreage 557 acres, or about 6 per cent, was 


reported as not planted or abandoned, leaving a net acre- 
age for harvest of 8,323 acres. A comparison of the acreage 
reported thus far this season with that reported by the same 
firms in 1917, shows an increase of about 13 per cent. If 
this rate of increase prevails throughout the contracting period 
it would appear that a total contracted acreage of 10,034 acres 
may be expected. 
Details by States follow: 
Acreage Contracted in 


1918 
States. Acres. Acres. Number 
1,190 1,062 18 
894 801 16 
United States.......... 6,801 6,008 *116 


*Number of factories reporting for both years. 


This type is 
our Double 
Transfer Car 
System. 

Outfits fur- 
nished com- 
plete in 
every detail. 


Standard 
Hydraulic 
Presses 


STOP THE WASTE——_——INCREASE THE PROFITS | 


Fruit juice is valuable. Insta]l a good hydraulic press and secure all 
the juice from peelings, cores and inferior fruit. Cider vinegar com- 
mands high prices. Cider syrup and jelly are in big demand. 


Send for big catalogue of presses and supplies 


THE HYDRAULIC PRESS MFG. CO. 


MOUNT GILEAD, OHIO 


Eastern Office: Western Agents 


39 Cortlandt Street The Berger & Carter Co. j 
New York City San Francisco, Calif. * 
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“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 


—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feajure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. | Sole Manuiacturers Blaine, Wash., U.S. A. 


MORRAL HUSKERS 


Will husk more corn and do it Better than 


any other ever made—turning it out 


Cleaner and freer from silk 


and_ unbruised. 


SPEED OF WORK 
Means Big Saving to the canner.. 


Why Dont You Try out This Money Saver 


Morral Bros. 


Huntley Mfg. Co. 


MORRAL, OHIO SILVER CREEK, N. Y. 


MAINE MARKET 


Fine Growing Weather—Corn Jumping—Future Price Remains 
at $2.00—Rust in Beans—Lobster Pack Over and Is Short 
—Blackberries All Sold Up—Sardines Disappointing— 
Home Canning Growing Rapidly. 


Portland, July 25, 1918. 

Weather—For the past week we have had growing tem- 
peratures ranging from 80 to 95, with warm nights. It is 
reported by some (witnesses not under oath) that corn grows 
so fast that it ‘“‘squeaks.”” We have had frequent showers, 
and at present prospects of a fair crop are much better than 
two weeks ago. However, one factory, probably in the earliest 
section, writes July 23: “Just at present corn is growing fast; 
none of our corn shows spindling,”’ etc., going on to state 
“that it takes six weeks of good corn weather, after spindles 
show, before it reaches canning condition.’’ According to 
above figures, the average pack of Maine will not start until 
well into September. 

Future Corn Prices—So far as known $2.00 yet remains 
as the price, excepting, as well known, that one packing house 
made a price of $1.90. Should the corn pack be large, it may 
be that the $1.90 price will prevail upon all sales of fancy 
Maine corn. 

Stringless Beans—Complaints are now pouring in that 
beans of all varieties are rusting badly. We see that our 
Agricultural Department uses the words ‘‘anthracnose beans,” 
while our old-fashioned farmers still tell about “darned rust.” 
It is said that nothing has yet been found to counteract this 
trouble. This crop condition, together with a feared shortage 
of labor, has strengthened the market, if inquiries to buy 
are any criterion. A price above $1.75 for No. 2 cans cut 
stringless could be obtained. 

Lobsters—All Maine packers are sold out, some possibly 
oversold. The pack is over and was not large. Purchases 
now will be from second hands, one jobber to another, at 
probably an advance over purchase prices, which were: 1s, 
$1.85; 14s, $3.00; 1s, $6.00. As we understand it lobsters 
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are not in the license class, not being one of the necessary 
foods, and no restrictions placed upon selling prices. 

Blue Berries—Are another ‘“‘sold-up” pack. Trade de- 
mands show that buyers have not booked all they wished to, 
and that packers have sold all they dare to, at least until 
pack is over. No prices heard of under $2.00 for No. 2 and 
$8.25 for No. 10, with No. 2s in syrup quoted at $2.30. Pres- 
ent weather is favorable for a crop, but the question of ‘“‘where 
to get pickers’? looms large. 

Sardines—The following newspaper clipping shows pack- 
ing conditions in Casco Bay section. Eastport reports prac- 
tically the same—‘‘no full day’s work, many days none.” 

July 23. 

A few sardines were landed here yesterday, some coming 
in for each of the different factories and thus giving them 
all a chance to run for a few hours. Thus far there has not 
been a half day’s work at any one time, and often there has 
been an interval of five or six days between the recipt of any 
fish, so the season as a whole has not been a very busy one. 
The only redeeming feature of the business is the fact that 
if the price is shoved up later on there will be a real excuse— 
that of grat scarcity of fish. 

In spite of the shortage in pack, buyers do not appear 
interested. In 1917 the Government approved a price based 
on % oils, keyless, at $5.60. In 1918 allowed a price of $6:50, 
at which selling was attempted. Very soon, however, some 
packers cut the price to $6.00, and it is now said that a straight 
offer of $5.75 will find them. The sardine position looks at 
least unsettled. 

Apples—Conditions for a good crop are poor. Many trees 
were killed by the cold weather; trees blossomed much lighter 
than usual. No one seems to expect to pack many apples the 
coming fall and winter. : 

General Canned Goods Trade—It is conceeded by packers, 
brokers and buyers to be very dull. Even with the known de- 
mands made by the Government, buyers do not seem to show 
much interest. 

Consumers are eating less canned fruits and vegetables— 
there is no doubt about it—and especially in country villages 
many are doing home canning to an extent never before known. 
Home canning attracts the girls as much as making fudge 
does. They are all doin’ it, and now they are learning how 
io can without sugar. MAINE. 


THE 
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JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


TRIPLE, CRYSTAL (DRY) 
ureka Soldering Flux 
HALF BBLS. 10 LB. CANS 
KEGS 

YOU DO NOT EXPERIMENT WHEN 


YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 


Mass. yg s. Son THE GRASSELLI CHEMICAL CO., LTD. 
incinnatti, (7) cago, . Paul, nn. altimore 

Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal. Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


FOR 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 


If it is the beste—we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 


BALTIMORE CHICAGO 
Coast Representative—Premier Machinery Co., 16 California St., San Francisco 


GUARANTEED MACHINERY 
CANNERS AND PRESERVERS 


37 S$. CHARLES ST. 222 N. WABASH AVE. 
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CROP REPORTS 


Washington, July 23, 1918. 


Tomatoes.—Virginia—Norfolk Section. Condition 95 per 
cent. 


Michigan—At Bay City, in Bay county, there are, in ad- 
dition to the acreage usually devoted to producing tomatoes 
for canneries, 100 acres this year. 


Tennessee—The acreage of tomatoes this year in the Hum- 
boldt district is estimated to be 2,085 acres. 


California—Southern Section. The summer crop is com- 
ing on finely and prospects are for a liberal shipment ex- 
ceeding last year. A few of the Stone variety are coming on, 
and Earlianas will continue until sufficient Stones are pro- 
duced to supply the demand. The acreage is far larger than 
last year, the increase being estimated about 30 per cent. San 
Pedro, Wilmington and Redondo districts had a light produc- 
tion on account of deficient moisture. The crop is now clean- 
ing up at Moneta, Lomita, Gardena and Newmark, and numer- 
ous other small sections are coming on with good crops. The 
damage from diseases is not regarded serious, but somewhat 
more trouble than usual from worms on account of the dry 
season. Weather conditions are favorable and the outlook is 
for a heavy yield of late crops. 


New York—Tomatoes in some localities are somewhat 
backward in growth, but plants are generally thrifty, and there 
is a very small amount of insect damage. The harvest of late 
peas is continuing, with very satisfactory reports as to yield. 
In one section of Orleans county (Knowlesville) it was re- 
ported that the average yield was 1 ton per acre, this figure 
representing a full crop in most sections. One yield of 5 tons 
on 314 acres was reported. In the same section early peas 
only averaged 1,200 to 1,500 pounds per acre. 


Virginia—In Botetourt, Bedford, Franklin and Roanoke 
counties, in Virginia, the prospects at the present time are for 
a good crop of tomatoes this year. Some complaint of too 
much rain is heard. Much rain was had during this week, 
but it is not believed the crop will suffer. Early plantings are 
in much better condition than the later planting. The packing 
season in these counties will commence about August 15. No 
diseases or insect damage is reported. Prices per bushel asked 
by the growers in these counties follow: Botetourt county, 60 
to 75c; Bedford, 85c to $1.00; Franklin, 75 to 80c; Roanoke, 
75c. Practically the entire crop of tomatoes in these counties 
is canned, and but very little pulp, soups, purees, etc., are 
made. There is a small portion of the crop which is hauled 
to the Roanoke market and sold in the raw state. 


California — Central Section. Asparagus — The area 
planted this year is estimated to be 2,000 acres and the pack 
874,972 cases. 


Truck Crop Seeds.—New York. Spinach—There are 300 
acres of spinach for seed at Bergen this year and 150 acres 
at Byron. The 50 acres grown last year at Bergen turned out 
well, and the increased plantings are a result of this. For- 
merly much of the seed was imported at a low figure, but the 
cutting off of this supply has resulted in a more satisfactory 
price to the American producer (6c pre-war price for foreign 
seed; in Bergen 15c per lb. last year, 25c for 1918). Seed 
is planted about May 1, and the cultivation differs but little 
from that of beans. Plants can be cut with bean cutters and 
seed threshed in threshing machine. 


Salisbury, Md., July 22, 1918—By W. K. Leatherbury— 
At the present time, July 22, 1918, it looks like we will have 
a fair crop of tomatoes for canning purposes. 

Easton, Md., July 23, 1918—By Leeds Packing Co.—To- 
matoes were never so luxuriant at this season of the year as 
they are now. A good setting of crown fruit and as many 
as 50 tomatoes to the vine in more advanced fields. A 100 
per cent crop is in prospect in our vicinity. 

Perryman, Harford County, Md., July 20, 1918—By J. W. 
Bay & Co.—We regret that we cannot write you anything en- 
couraging about crop conditions in this section. We are hav- 
ing an extended drouth much earlier in the season than we 
ever saw before. We believe that the sweet corn crop is cut 
60 per cent. It is now in tassel and silk. The stalks are only 
little over half as tall as they normally are at this stage of 
growth. We have had no rain to speak of since the ground 
was plowed. 

Tomatoes are looking very well, so far, but have much 
less vine than usual. They are beginning to get yellow around 
the lower branches. We are not troubled in this section, to 
any extent, with the tomato louse, although there are a few 
on the vines in places. ‘ 
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The tomato worms are arriving in numbers; they will 
strip the vines of foliage and retard the size of the fruit, 
Altogether this is a most discouraging year so far as canning 
crops are concerned. The labor problem concerns us most 
just now. The women are demanding 9c to 10c to skin a 
14-quart bucket and men who are cripples in both hands and 
feet are asking 50c per hour. Still the jobbers are looking for 
lower prices. 


Viola, Del., July 22, 1918—By Viola Canning Co.—The 
extremely dry weather is hurting all crops in this section, 
Tomatoes are looking fairly well, but if we do not get rain 
within a few days the crop is going to be short in spite of the 
large acreage. Some growers have experienced quite some 
trouble with the louse, but at the present time they do not 
seem to be doing much damage. I do not think there will be 
a large yield per acre. 


Camden, Del., July 22, 1918—By Stetson & Ellison Oo.— 
Tomato plants looking fine, although weather very warm and 
have had dry spell. Hope for good rain soon. 


Fredonia, N. Y., July 22, 1918—By Fredonia Pres. Co.— 
Refugee and wax beans indicate a good crop. Tomatoes indi- 
cate a good crop. Corn conditions below average, but grow- 
ing well. Peas, finishing packing this week. Yield and qual- 
ity satisfactory. . 

Sodus, N. Y., July 19, 1918—By Sodus Packing Co.—Cher- 
ries are about half a crop; pears and plums very light; apples 
about a normal half crop; no peaches; quinces very light; 
sweet cherries a little better than half a crop. 


De Graff, Ohio, July 22, 1918—By De Graff Canning Co— 
Sweet corn in condition, full normal, with warm, slow rain 
falling this morning. : 

Spiceland, Ind., July 23, 1918—By Citizens’ Canning Co.— 
Tomatoes are looking fine in this section. We have about 
65 per cent of normal acreage, but the acreage we have looks 
like 100 per cent yield. Of course, many things can happen 
to the crop yet, but the prospect is fine. 


Byron, Ill, July 22, 1918—By P. Hohenadel, Jr., & Co— 
Ideal sweet corn weather has prevailed up to the past week, 
when a few days of intense heat have caused some uneasiness, 
as the corn roots are close to the surface on account of plenty 
of moisture early in the season. And as the ground is not 
yet shaded, drouth conditions will retard growth. 

Hoopeston, Ill, July 19, 1918—By Illinois Canning Co.— 
Sweet corn prospects here are indicative of somewhat better 
than normal crop. Late corn somewhat spotted, due to wet 
and cold weather immediately after planting. 

Atlantic, lowa, July 22, 1918—Crop conditions fairly good. 
Last week we figured 110 per cent, but dry weather has hurt 
us to a serious extent, and we now figure crop prospects at 
90 per cent. 

Mechanics Falls, Me., July 24, 1918—By Minot Packing Oo. 
—-Corn 10 days late on account of cool June, but has grown 
like h—— the past four hot days. 

Fall River, Wis., July 17, 1918—By Fall River Canning Co. 
—‘Over the top’’ seems to be our habit. Fall River, Wis., has 
gone over the top in every Liberty Loan, Red Cross, Y. M. C. A. 
and War Savings Drive, and now the Fall River Canning Com- 
pany has gone way over the top in canning peas. 

This has been the biggest season in the ten-year history 
of the Fall River Canning Company, both in quality and quan- 
tity. Our yield has been far beyond our expectations. Our 
average will be about 130 cases to the acre and through our 
entire pack. On our very fancy peas we would not go over 
75 or 80 cases, and while our standards yielded very heavily, 
the quality is sure there. 

We still have about ten days on our late peas. We are 
having cool nights, moderate cool days—the finest pea weather 
ever known. 

Corn is coming along nicely; looks like a fair pack. 

Fredericksburg, Va., July 24, 1918—By Hazel Hill Can- 
ning Co.—-But for the rain that we got last night the crops 
in this section would have been ruined. As it is now, We 
will not get over 75 per cent, possibly 70 per cent. 

Evansville, Ind., July 25, 1918—By W. H. Dyer—Tomato 
crop looks well. If we have rain this week we will have the 
best crop in years. Expect to start on tomatoes next week. 

Montrose, Iowa, July 23, 1918—By L. E. D.—Tomatoes 
look very well, but are a little late. Ground in fine shape 
but it is too hot and dry for a large set, unless we have 4 
change of weather. 

Cedar Rapids, lowa, July 24, 1918—By Cedar Rapids Cat- 
ning Co.—Our sweet corn crop we would consider to be about 
90 per cent of normal. Some corn looking very good and 
tasseling out, whereas other fields are backward and crop will 
be late. We have had considerable wet weather, which has 


kept the late planting very much back. 
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CHEPPAR . Supply & Equipment Co. 
31 & 37 S. Charles St. 

Baltimore, Md. | 

co MILL & CANNERS’ SUPPLIES 


Belts, Pulleys, Hangers, Collars, Couplings, Shafting. 
Hose, Gaskets, Packings. 
Pipe and Fittings, Wrenches, Die Stocks, etc. 
Nails, Box Strapping. 
“Albany”, ‘““Keystone” and “Rollerine” greases. 
- Files, Emory Wheels, Hack Saw Blades. 
Pails, etc., etc. 


In fact, everything used in the machine shop or Canning Factory. 


Our stocks are very large and complete, but if we haven’t IT in 
stock we will get it for you. 


Order your supplies NOW. 


Do not delay another day. 


1918 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


Friction Top 
Syrup and 
Oyster 


PAILS 


Sanitary 
Cap Hole 


ATLANTIC CAN 


Wax Top 
CANS BALTIMORE, :-:-: MARYLAND. 


— 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


For Sale—Miscellaneous—Contd.. 


FOR SALE—8 Process Tanks, 30 inches in diam- 
eter, with 24 rings. Price $125.00 each, net f. 0. b. ship- 
ping point. Address Box A-538, care The Canning Trade. 


FOR SALE—25,000 5/8 Crate Baskets; special bar- 
gain price to move quickly. Address Box A-545, care 
The Canning Trade. 


FOR SALE—One Lathrop-Paulson can washing ma- 
chine, 1917 model; in good condition. This will be sold at 
a bargain. Address The Van Camp Packing Co., Indian- 
apolis, Ind. 


FOR SALE—Seven (7) 42 inch by 73 inch Open Ket- 
tles, in excellent condition. Good as new, with overflow 
hole, reinforced with % inch plate; four cast-iron legs, 
attached to each kettle. Zastrow make; made in 1916. 
Schlutter-Zastrow Machine Co., foot of Thames Street, 
Baltimore, Md. 


FOR SALE—One 2-bbl. Carburetor; One Sprague 
Exhaust Box; One Power Can Cleaner; Two 700-bu. 
Scalders ; One 50 H. P. Coal Oil Engine. C. T. Harwood, 
Halls, Tenn. 


FOR SALE—One or two complete lines strictly 
modern Spinach Machinery, Conveyors, Cleaners, Wash- 
ers and Blanchers; almost new, perfect working condi- 
tion. For particulars address the Flanders Company, 
Detroit. 


FOR SALE—Two Coatesville boilers, in excellent condition, 
18 feet by 5 feet 6 inches, with super-heaters, full front com- 
plete, square breeching, 150 H. P each, tested 150 pounds 
hydrostatic, complete with valves, safeties and blow-off bends, 
feed water heater steam trap, all trimmings, rest bars and 
grates, back stays and rods; clean and in first-class conditon, 
licensed for 100 pounds pressure Philadelphia. 5,000 good fire 
brick. Can be seen at Dover, Delaware. Very reasonable price. 


FOR SALE—One rebuilt Kelley Berryman water heater and 
purifier of 300 H. P. capacity, size 26 inches by 74 inches ex- 
treme measurements, exhaust ports flanged to suit, 214-inch water 
inlet and outlet and four cast iron legs. Used for comparatively 
short time. Tested cold water pressure 250 pounds per square 


inch. F. Romeo & Co., 374 Washington St., New York City. 


FOR SALE—100 gross, or any part of this quantity, 
half-gallon jug shape bottles or packers; perfectly clean 
and as good as new. $7.00 per gross. D. Canale & Co., 
Memphis, Tenn. 


FOR SALE—Set of Stewart wire solder floaters 
with feeds attached for No. 1 cans. Address Box A-54%, 
care of The Canning Trade. 


FOR SALE— 
I new Livingston rotary tomato washer. 
I new Hoosier Crusher. 


4 new 1000-gal. Cooking Tanks (including coils and 
traps). 


1 Cyclone. 

1 new Kern Finisher. 

25,000 new 5-gal. pulp cans, 107 Ib. plate. 
25,000 new 5-gal. pulp cans, 135 Ib. plate. 
Immediate delivery. 

Apply Box A-549, care The Canning Trade. 


FOR SALE— One (1) 25 H. P. Vertical Boiler, 
steam; One (1) 10 H. P. Vertical Steam Boiler, One (1) 
8 H. P. Vertical Engine, used one week only. We guar- 
antee all of the above items to be perfect and in vey good 
working order. Terms, Cash F. O. B. Car, Matawan, 
N. J. Luigi Balbi & Co., Matawan, N, J. 


FOR SALE—450 to 500 cases of asparagus. 
also have about 1,000 cases string beans in season. 
U. G. Carpenter, R. F. D., Hamilton, N. Y. 


Will 


FOR SAL E-—25,000 five-gallon, squared cans, whole 
tomato pulp. Price per can $2.25 f. o. b. Central, Ohio 
factory. Address Box 162, Greenville, O. 


For Sale--Factories 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


For Sale—Books. 


For Sale—The 225-page book “How to Buy and Yt 
Canned Foods,” completely indexed ; tells the buyer what 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
Address THE CANNING TRADE, Balti- 
more Md. 
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Wanted—Miscellaneous. 


WANTED—1 set of seaming rings with rollers and 
chuck for No. 68 Max Ams Hand Double Seamer for No. 
1o cans; also same for No. 3 cans. 

Give full details in first letter. 

BROOKS PACKING CO., 
Tillamook, Oregon. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answering advertisements “care The Canning 
Trade,” write only ‘the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it'in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


POSITION WANTED—Clerical position with well-estab- 
lished canning company. General office experience and have 
a good general knowledge of the business. Can assume re- 


sponsibility; will go anywhere, West preferred. Address Box 
B-529, care The Canning Trade. 


HELP WANTED. 


WANTED—A-1 Cutting Machine man, to start work at 
once. Submit proposition first letter. The Wabash Canning 
Co., Wabash, Ind. 


WANTED—For coming corn pack: Good, all around ma- 
chinery man and processor; also a capper man, tippers, patch- 
ers, cutter man, retort man and Peerless husker man. 
Packing Co., Elgin, Ill. 


Elgin 


WANTED—Foreman for a two-line can plant, making one 
pound and smaller sizes. Possibilities very good. Are put- 
ting in equipment for four lines now and will probably instal 
more in the near future. Good position for the right man. 
Located in a country town about 150 miles northwest of Chi- 
cago. Apply Box B-548, care The Canning Trade. 


WANTED—Superintendent processor with experience in 
manufacturing jams, marmalades, etc. Factory located New 
York City. Give reference and salary. Permanent position 
and good future for right man. Address Box B-543, care of 
The Canning Trade. 


WANTED—General canning factory machinist for corn 
Plant. One experienced with Panama closing machines pre- 
ferred. Yearly position for satisfactory man. Give refer- 
ences and salary expected in first letter. Address Box B-544, 
care of The Canning Trade. 


HELP WANTED — Experienced, reliable Cannery Superin- 
tendent, free from draft, sober and industrious, must be handy 
with machinery, for a well-established shrimp and oyster plant 
in Florida ; must also be familiar with Hawkins’ Capper and 
Twentieth Century (KEMP) Gas Machine. The Proprietors have 
over thirty years’ experience and are familiar with the necessary 
packing and processing. When answering state age, experience 
and references as well as salary expected. A permanent position 
to the right man. Address Box B-548, care The Canning Trade. 


THE CANNING TRADE 
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WANTED.—A man for factory in Northwestern Arkan- 
sas, who can put up 1,035 tomato pulp from trimmings and 
small tomatoes. Give price per month and references in first 
letter. Nelson Canning Company, Springdale, Ark. 


We want a thoroughly reliable, experienced man asso- 
ciated with us during the packing season, to take charge of 
our Pulp Manufacturing Department. State experience. Give 
references. Apply Box B-542, care of The Canning Trade. 


HELP WANTED—Foreman for milk-canning and labeling 
department, packing 50,000 cans daily. Previous experience 
in milk business not necessary. Must be competent to main- 
tain maximum production and produce neat packages. Ad- 
dress International Milk Products Co., Cooperstown, N. Y. 5B 


HELP WANTED—Experienced cannery man to act as 
supeintendent-processor of plant in the South. When answer- 
ing state experience and references. Prefer a man who can 
invest in the business. Address Box B-519, care The Canning 
Trade. 


HELP WANTED—Competent young man as assistant su- 
perintendent in cannery using sanitary cans. Must be handy 
with machinery. A permanent position to the right man. 
State age, experience and salary expected. Address Box B-520, 
care The Canning Trade. 


HELP WANTED—Chemist for biological and analytical 
work in tomato product plant—exempt from draft; state ex- 


perience. Plant in vicinity of Philadelphia. 


Address Box 
B-525, care The Canning Trade. 


WANT2ED.—In Southern city of 150,000 people, an all- 
around experienced man in manufacture of preserves, jelly, 
sauces, pickles, etc. Have good opening for reliable man with 
prospect of larger business. Position will carry management 
of factory department with it. Answer Box B-531, care The 
Canning Trade. 


WANTED—A superintendent Processor for the season to can 
tomatoes, apples, sweet potatoes. If satisfactory and experienced 
in packing winter goods, an all-year-round position. State salary 
expected and give references in first letter. Address Box 533, 
care of The Canning Trade. 


WANTED—High-class Salad Dressing and Pickle Man; 


permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 


HELP WANTED—A man for a factory on the Eastern 
Shore of Maryland, who can put up 1.035 tomato pulp from 
trimmings and small tomatoes. Address Box B-526, care The 
Canning Trade. 


WANTED QUICK FOR CASH 


One or two new or second hand 4 
and 6 Pocket M. & S. Corn Cooker 
Fillers. 

One or two new or second hand Cuy- 
kendall Corn Mixers. 


Wire at our expense 


A. K. ROBINS & COMPANY 
BALTIMORE, MD. 
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CANNED FOOD PRICES 


Prices given represent the /owes# figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 
Baltimore figures corrected by these Brokers: (¢)Thos. J. Meehan & Co. (t+)T, G. Cranwell & Co. (§)E.C. Shriner & Co. 
(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICES—Continuedl. CANNED FRUIT PRICES—Continued. 
Balto. N.Y. | Balto. N.Y 
ASPARAGUS*— (California) Cotte, ¥. SUCCOTASH}—No. 2, Green Beans...... Out PEARSt—No. 3. Standards m Water... 115 Out 
No. 2% White Mammoth..$Out $4 00 “With Dry Beans Out Out Syrup... 
“Green, 3% SWEET POTATOES!-No. 2, Standard... Out | PINE- No. 2, BahamaSliced Extra Out Out 
White, Large. Out Out 3 Std.f.o.b.Balto. APPLE*- “Grated “ 18 Out 
Peeled,“ .. ...... Out ‘i me “Sliced “Std. Out Out 
Green, “Ort Out -9Std.f.o.b.Balto ...... Out “ Grated“ “ 140 Out 
‘White, Medium... ...... Out fs 10, Std.f.o.b.Co. Out 2%, Hawaii Sliced Extra 325 15 
TOMATOES}-No. 10, Fancy, f.0.b. Bal. Out Out “Stand. ...... 2 60 
White Small u “ “ Jersey, “ Fac’y Out Extra Out 
Rrd..... * gani.5% in. cans ...... Out Stand. 255 
" Green, ... 32 330 “ “ Jersey, f.0.b. Co... Out Out 10, Shredded Syrup........ Out Out 
Rnd..... Out... “ Ex. Std., Balto. Out _...... 10, Crushed Water......... Out 60 
BAKED I EANST-No. 1, 90 92% Stand, “ Out 2, Eastern Pie Water.... Ouwt  .... 
BEANSt—No. 2 String, Standard Green Out 1 60 “ 9, Stand. “ 
“ “Cut White Out 299 190 SPBERRIES§—No 2, Black Water. 200 Out 
“ 9. White Wax Standard Out Out TOMATO PULPI- No. 10, Standard. Red Out Out 
| STRAW- No. 2, Ex. Stan. Syrup..... Out Out 
4 ndards..... Ow BERRIES§S—“ P- Out 
“2, Red Kidney, Stand...145 145 APPLES—No. ( Mich, ) 4 “ Out Ou 
BEETSt—No. 3, Small, Whole Out N. 450 1, Extra Preserved..... Out Out 
Medium Out al 180 Out 
Large, “ Out Fa.” ) f Balto...5 00 Out “10, Standard Water...... ...... 13 00 
CORNI—No. 2, Std. Ever, f.0.b. Balto. .... Out APRICOTS—No. 2%, Cala. Stand... 2 45 CANNED FISH 
BLACKBERRIES$—No. 2, Standard... 200 Out HERRING ROE*—No. 2, Standard....... 
Out “ 9 Preserved... Out Out OYSTERS§— 5-o0z. Standards... 1 40 
Ex.FcyShoepegf.o.b.Co. 2,InSyrup.... Out Out 4-02. 1 30 
Std. Maine Style Balto. ...... 175 BLUEBERRIES—No. 10, Maine 9 00 10-02. 3 65 
Std.MaineStylef.o.b.Co. ...... Out Maine... 2 00 8-02. 2 50 
“Ex. Std. Maine Style..... Out Out CHERRIES$—No. 2, Seconds, Red......... Out... 6-oz. Selects............ 1 90 
“Fey. Mn. Style f.o.b.Bal. Out __...... “ Ww SALMON—No.1, Sockeye, Tall... 2% 
“Fancy f.0.b. County...... Out Out “Red “ Stand. Water........ Out Out 1, Fiat... 3 30 
“Standard Western......... ...... 1% “ Ex. Preserved...... Out Out 270 
MIXED VEGETA-} No. Kinds... GOOSEBERRIES§—No. 2, Stand........... 145 Out “ 1 60 
SERA AED} stangard Out Out PEACHES*—No. 2%, Cal. Stand. L. C220. 2.50 
PEAS!—No. 2 Early June Stand. 1 60 “ 2%, “ Ex.8td."...250 250 es * 4, Columbia, Tall............... Out 
Ex. Stand. Early Junes 175 1 75 PEACHES*—No. 1, Ex. Sliced Yellow Out Out 3 40 
2% 210 Medium Red, Talls... ...... 245 
"Seconds White... Out Out SHRIMF,—No. Wet or Dry 2 60 
BxtraSifted Out Out = 5to1C tons 1 to 4 tons 
Fancy Petit Pois........... Out Out “ Selected, Yellow... ...... Out 
PUMPKIN]—\ standard 120) 135 Seconds, White..... Out Out 
3, Squash...... Out Out | Pies Unpeeled........ 1 30 
10, . Out Out Peeled..... Out SOLDER—Drop an . Bart...... 37 36 
SAUERKRAUTI—No. 2, Standard 80 | Wize 37 36 35 
400i... PEARSt—No. 2, Seconds in Water... L 
SPINACHt—No. 3, Standard 19 200 | “ “ ........ IiN PLATES F. O. B. MIL 
140 Out in Syrup...... ...... Out 14x20, 107 lbs., Base Coke Tin Plate... 
id Out 3, Seconds in Water... 14x20, 100 bs, “ Coke Tin 


THE CANNING TRADE 


American Can Company Can Prices 


Baltimore, July ist, 1918. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. 0. b. shipping points, effective 


July ist, 1918, subject to its confirmation and subject to change 
without notice. 


SANITARY 


HOLE AND CAP 
. 11% opening 
. 21% opening 
. 2% 2 1-16 openimg 
. 3 2-16 opening 
. 10 2-16 opening 
SPECIALS 


. 2 diam. x 4” high 1-14% op 
No. 9 No. 2 diam. x 3-5-16 op 


SOLDER HEMMED CAPS, WITH CANS 
2.00 
3.00 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


We have a limited supply of 
ROUND RE-INFORCED FIVE GALLON PULP CANS 
for AUGUST AND SEPTEMPER delivery 


of 135 lbs. plate 

Either Plain Tin 

Lacquered outside 
or 


Enameled inside 


BETTER WIRE YOUR ORDER TO-DAY 
TO-MORROW MAY BE TOO LATE 


THOMAS F. LUKENS COMPANY 


Headquarters for 
SOLDER FLUX AND CANNING FACTORY SUPPLIES 
Send for sample of the 
SAWYER TOMATO CORING AND SKINNING KNIFE 


238 N. 4th St. Philadelphia, Pa. 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. 


JOS. M. ZOLLER & CO., INC. 


CANNED GUODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 


PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


RENNEBURG’S 


Improved Steel Process Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 


KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: 
2639 Boston Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE MD. 


45 
SPECIALS 
No. 2 diam. x 4” high... 27.50 
No. 2 diam. x 3 5-16” high........ 27.00 


MACHINERY and SUPPLIES 


air Pumps. 

Max Ams Machine Co., Bridgeport, Conn. 
Slaysman & Co., Baltimore, Md. 

Auto Trucks 
Federal Motor Truck Co. Detroit. Mich. 

Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 

Bottle Labeling Machines. 

Economic Machinery Co., Worcester, Mass. 

Boxes and Box Shooeks, 

Balto Box & Shook Co., Baltimore 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxes—Corrugated, Paper. 
Chas. Boldt Paper Co., Cincinnati 
Hinde & Dauch Paper (Co. Sandusky, O 
J. M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 
Bexing Machines. 
Fred H Knapp Co., Baltimore, Md. 
Box Strapping Machines 
Gerrard Wire Tying Machines Co., Seattle, Wash. 
Brokers 
Crary “Brokerage Co., Waukesha, Wis. 
Louis Hilfer Co., Chica: 0, St. Louis. 
Seggerman Bros., New York City. 
Jos. M. Zoller & Co., Baltimore, f 
Cans and Solder Hemmed Cap 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
Thos. F. Lukens & Co., Philadelphia, Pa. 
National Can Co.. Boston, Mass. 
Phelps Can Co., Raltimore, Md. 
Southern Can Co., 
Wheeling Can Co., Wheeling, W. Ve. 


Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 


Can Making Machi y—Sanitary and Reg- 
— Sanitary Can Machine Co., Los Angeles, 


Max. Ams Machine Co., Conn. 
EB. W. Bliss Co., Brookl yn, 
= J. Judge, San Francisco. 
J. Lewis, Middleport, N. Y. 
R. Mitchell Co., Baitimore. 
Slaysman & Co.. Baltimore. Md. 
Stevenson & Co., Baltimore. 
Torris Wold & Co., Chicago, Ill. 
Can Washing Machine. 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Max Ams Machine Conn. 
Ayars Machine Co., 
A. K. Robins & Co., ra Md. 
Sprague Canning Machinery Co., Chicago. 


Catsup Machines. 
Sinclair Scott Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
The 20th Century Machinery Co., Milwaukee 


Cleaner and Cleanser—for Fillers, Testers, Etc. 
J. B. Ford Co., Wyandotte, Mich. 


Continuous Agitation Cookers. 
poate Mfg. Co., Silver Creek, N. Y. 
K. Robins & Go., Baltimore, Md. 
Canning Machinery Co.. Chi 


Coring and Skinning Knife 
Thos. F. Lukens Co., Philadelphia, Pa. 


Corn Cookers, Fillers and Mixers. 
aves Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore, Md. 
iumaas Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. , 
Peerless Husker Co., Buffalo, N. Y. 


Conveyors—All Kinds 
Weller Mfg. Co., Chicago. 
ar and Carrying Machines 
K. Robins & Co. Baltimore, Md. 
Schutter. Zastrow Mach, Co., Baltimore 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 


Crates (Iren Process) 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co. Baltimore 


Dérectory ef Canners, id 
Nat. Canners Assn., Washington, D. C. 


(See advertisements for details.) 


Electric Machinery. 

General Electric Co., Schenectady, N. Y. 
Westinghouse Elect. & Mfg Co., E. Pittsburgh, Pa. 

Engines, Boilers, Fittings, etc. 

Edw. Renneburg & Sons Co., Baltimore. 
A K. Robins & Co., Baltimore, Md. 
Sheppard Equipment Co. Baltimore, Md. 
Weller Mig. Co., Chicago. 

Exhaust Bexes (Steam, Continuous). 
Ayars Machine Co., Salem, N. f-~ 
Peerless Husker Co., Buffalo, N. 
Sprague Canning Machinery Co.. Chicago. 

Factory Chairs, Stools, Etc. 

A. K. Robins «& Co., ‘Baltimore 

Fibre Boxes. Shipping Cases. 

Chas. Boldt Paper Co., Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O 
J. M. Raffel Co., Baltimore 

Strong Box Co., Baltimore 


Filling Machines—aAll Kinds. 


Ayars Machine Co., Salem, N. J. 
nent Kiefer Machine Co., Cincinnati, Ohio 
K. Robins & Co., "Baltimore, Md. 
ot, Husker Co., Buffalo, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning Machinery Co:, Chicago. 
enry R. Stickney, Portland. Maine. 
The 20th Century Machinery Co., Milwaukee 
Finishing Machines 
A. K. Robins & Co., Baltimore 
Sinclair Scott Co , Baltimore 
Sprague Canning Mchy. Co., Chicago. 
Flux 
Grasselli Chemical Co., Cleveland, O. 
K. Robins & Co., Baltimore, Md. 
Gears, Silent. 


General Electric Co., Schenectady, N. Y. 


Insurance, 
Canners Exchange, Chicago. 
(Lansing B. Warner, Manager.) 
Juice Presses 
The Hydraulic Press Mfg. Co.. Mt. Gilead, Ohio 
Kettles, Process and Jacketed. 


Edw. Renneburge & Sons Co., Baltimore. 

A. K. Rebins & Co., Baltimore, Md. 

Schlutter-Zastrow Mach. Co., Baltimore 

Sinclair Scott Co., Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Labels, 

Chas. Boldt Paper Co., Cincinnati. 

H. Gamse & Bro.. Baltimore 

R. J. Kittredge & Co., Chicago. 
Labeling Machines, 

Economic Machinery Co., Worcester, 


Fred H. Knapp Co., Baltimore. 


Lacquer. 
Jonn G. Maiers’ Sons, Baltimore. 
Seely Bros., Biaine, Wash. 


Lacquering Machines. 
Seely Bros., Biaine, Wash. 


Meters-Flow, Steam, Air and Gas. 
General Electric Co., Schenectady, N. Y 
Factory Supplies—Shaftings, Hangers, Etc. 
Sheppard Supply & Equipment Co. Baltimore 
Motors, Electric. 
Genera! Electric Co., Schenectady, N. Y. 


Westinghouse Elect. & Mfg. Co., E. Pittsburgh, Pa. 


Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach, Co., Baitimore 
Paints. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
John G. Maiers Sons, Baltimore, 
Paper Boxes. 


Chas. Boldt Paper Co.’ Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O 
J. M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 


Parchment (Paper) Caps. 
Diamond State Fibre Co., Bridgeport, Pa. 


Paring Machines, Apples, etc. 
E, J. Lewis, Middleport, N. Y. 
Sinclair Scott Co., Baltimore, Md. 


Paste. 


H. Co., Baltimore. 
. Judge, n Francisco. 


Pea Cleaners. 
Huntley Mfg. Co., Silver Creek, N. Y. 
E. J. Judge, San "Francisco. 

Pea Machinery. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague Canning Machinery ee 


WHERE TO BUY 


Pea Separators or Graders. 
Mfg. Co., Silver Creek, N. Y. 


Peeling 


Ayars Machine Co., Salem, N. J. 
Sheppard Supply Co., Balto. Md. 
Sprague Canning Machinery Ca.. Chicago. 


Pineapple Machinery. 

» J Judge, San Francisco. 
E. J. Lewis, Middleport, N. Y. 

John R. Mitchell Co., Baltimore, 
A Robins & Co., Baltimore, Md. 
Schinittse, Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Protective Papers. 
Diamond State Fibre Co., Bridgeport, Pa. 


Pulp Machinery. 
A. K. Robins & Co., Baltimore, Md. 
Shepperd Equipment & supply oo Baltimore, 
Sinclair Scott Co., Baltim 
Sprague Canning Machinery Co. Chicago. 
Weller Mfg. Co, Chicago. 
The 20th Century Machinery Co., Milwaukee 


Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md. 


Sanitary Cans and Closing Machines. 
American Can Co., New York, Baltimore 
hicago, San Francisco. 
Angelus Sanitary Can Machine Co., Los Angeles 


Cal. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
National Can Co., Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


Sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 

D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago., Il. 
J. B. Rice Seed Co., Cambridge, N. Y. 

Sieves and Screens. 
Sinclair Scott Co., 

Sealder, Tomato, ete. 
Ayars Machine Co., Salem, N. J. 
Huntley Mfg. Co., Silver Creek, 
Edw. Renneburg’ & Sons Co., Baltimore. 
Inc., Aberdeen. Md. 


obins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


String Bean Machinery. 
ear Mfg. Co., Sliver Creek, N. Y. 
J. Lewis, Middleport, eS 
Sesame Canning Machinery Co.. Chicago 


Baltimore. 


Sugar 
American Sugar Ring. Co., New Xork 


Syrupers (Automatic), 
Ayars Machine Co., Salem, N. J. 
E. J. Judge, San Francisco. 
Peerless Husker Co., Buffal z. 
Sprague Canning Machinery 
The 20th Century Machinery Co., Milwaukee 
Tanks 


W. E. Caldwell Co., Louisville, Ky. 


Tomato Peeling Knives 
Thos. F. Lukens Co., Philadelphia 


Tin Plate. 
American Sheet & Tin Plate Co., 
Pittsburgh, Pa. 
Tomato Washers 
Ayars Machine Co. Salem, N. J. 


Trucks, Auto 
Federal Motor Truck Co. Detroit, Mich. 


Turbines—Steam, 
General Electric Co., Schenectady, N. ¥ 
Westinghouse, Elect. & Mfg. Co., E. Pittsburgh, Pa. 


Washers—Fruits and Vegetables. 
Ayars Machine Co., Salem, N. J. 


Wire Belts (For Scalders, Washers, etc.) 
La Porte Mat &Mfg,. Co., La Porte, Ind 


Wire Strapping Machines (Box) 
Gerrard Wire Tying MachineCo., Seattle, Wash. 


Vyandotte Cleaner and Cleanser 


J. B. Ford Co., Wyandotte, Mich. 
A. K. Robing & Co., Baltimore, Md. 


Sinclair Scott Co., Baltimore. 
| 


THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine cans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 


Gallon Packers—Panel Bott'es—Tumblers and 
Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 
for prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Worcester, Massachusetts 


AUTOMATIC ROUND CAN FLANGER 


FOR SANITARY OR OPEN TOP CANS 


This machine is used for flanging or rimming both 
ends of the can at one time. It is supplied with 
six flanging heads! and is entirely automatic, mak- 
ing a perfect and uniform flang on both ends of 
the can. 


It is fitted with friction clutch, and can be stopped 
or started instantly. 


It will take in cans from 1% to 5% in. in diameter 
by 2:to.8 in. in height at a speed of 200 cans per 
minute. 


It is easily adjusted from one size can to another. 


We build a Complete Line of Sanitary 
Can Making Machinery. 


TORRIS WOLD & CO. 
240 N. Ashland Ave. 
CHICAGO = = ILLINOIS 


| 
3 
Makers of High Class High Speed Automatic Can Machinery, Presses, Dies, Etc. ae 


ONTINENTAL 


COMPANY 


‘| 
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THE CANNED FOOD AUTHORITY OF THE WORLD 


Entered as second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


ESTABLISHED 1878 


SUBSCRIPTION: 
WU. $3.00 per year 
Canada. $4.00 per year 


Foreign $5.00 per year 
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TO PURCHASE 


LET THEM KNOW 


YOUR OFFICE 


AMERICAN CAN COMPANY 


MAKE IT EASY FOR YOUR EMPLOYEES 


Thrift and War Saving Stamps 


THAT THEY MAY PURCHASE THEM AT 


PERSONAL INTEREST MEANS INCREASED SALES 


Double 
Pineapple Grater. 


Made By The 


John R. Mitchell Co. 


Foot of Washington St. 
Baltimore 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 


PHONES: 205-206 Phoenix Bidg. 
ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1918-1919 


President, BENJAMIN HAMBURGER 
Vice-President, HAMPTON STEELE 
Treasurer, LEANDER LANGRALL Secretary, Wm. F. Assau 

COMMITTEES: 
Executive: Cuas. G. SuMMERS, JR. Epw. A. Kerr 
F. A. TorscH 

Arbitration: H. P. StRAsBAUGH Wo. 
C.J. ScHENKEL H. A. WarpneR J. PRESTON WEBSTER 


Commerce: D. H. Hampton STEELE 
C, F. BuTTERFIELD E. F. THomas J. O. LANGRALL 
Legislation: E.C. J. ¥F.Hicks Gro. T. 
Gro. N. Numsen J. 8. Gress 
Claims: W. WaeGNER Leroy LANGRALL 
A.J. Hupparp Jas. B. Pratt Jno. W. ScHALL 


Hospitality: W. E. LaMBLE H. W. Kress 
Rost. A. SINDALL Rost. A. Rouse 

Brokers: Jno. R. Barnes HERBERT C ROBERTS 
8S. M. Roprnson 

Agriculture: WiLLtIam SILVER H. A. STRASBAUGH 
ALBERT T. MYER 

Counsel: G. H. H. Emory Eur1 FRANK 

Chemist CuHas. GLASER 


WHEELING CANS 


Excel In 


and 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 


WHEELING, W. VA. 


4 
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THE CANNING TRADE 


e 
Cans travel through in 2 inched of 
boiling water. Use both steam and 
hot water, saving lots of steam. é 
Cans travel close together also sav- 
ing lots of steam. 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


Takes all the dirt and 
mould from the cracks 
in tomatoes. 


GET YOUR ORDERS 
IN AT ONCE FOR 
PROMPT SHIPMENT 


FRUIT AND 
TOMATO WASHER 


Salem, 
New Jersey. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, OntT., Sole Agents for Canada. 


No. 24 
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THE CANNING TRADE 


String Bean Machiner 


For Grading, Washing, Blanching, Cutting and Filling 
BEANS well cleaned and packed bring prices that show — 
satisfactory profits to the Canner. | , 
Our sales to the up-to-date Packers show we have the | 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables aré so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


Silver Creek, 


N. Y. 


| 
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